



ENGLISH AND SCOTCH 


Liquid Meafures compared, 
Scotch, 


Englijh, 

Pot is equal to 

Gill 

Pint 

Quart — — — 

Two Quarts, or Pottle 
A Gallon^ or 4 Quarts 


' A Gill 

A Half Mutchkiii 
A Mutchkia' 

A Chopin 
A Pint 
Two Pints 
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THE 

A R T 

o 'f 

COOKERY- 

CONTAINING 

Above Six Hundred and Fifty of the 

molt approv’d R E C E I PTS heretofore publifhed, under tft>» 
following Heads, viz. 


Roasting, 

Cakes, 

jBoiLTNG, 

Cheese-Cakes 

Fr V inG, 

Tarts, 

Bro iling. 

PVES, 

BaK ING, 

So OPS, 

Fri CASEES, 

Made-Wines, 

Puddings, 

Jellies, 

Custards, 

Candying, 


ALSO, A 

BILL 

O F 


For every Month in the 

WITH AN 

Alphabetical I N D E X to the Whole: 


Pickling, 

Preserving, 

Pastry, 

Co LLER I MG, 
CONFCT ION ARY, 

Creams, 

Rag< 



BEING 

A BOOK highly neceffary for all FAMILIES, 

having the GROUNDS of COOKERY fully difplay’d therein. 


By JOHN T A C K 

COOK to the Honourable and Reverend the Dean and 
Chapter in DURHAM, 


NEWCASTLE UPON TYNE; 

Printed by I. Thompson and Company. 
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THE 

P R E FACE. 


A t the Requejl ef my Friends, efpecially my Scho^ 
lars, 1 have fuhlijh'd this Book. I know it 
will he /aid, that any Thing of this Kind is 
needlefs, there being fo many Books already extant \ hut 
this Objection will he fully anfwer*d when it is conJideFd, 
that all of them, or at leaf all that 1 have feen^ are far 
fioort of being generally ufeful, efpecially in thefe Northern 
Parts, where the Seafons occafion fuch Alterations in the 
Bills of Fare for each Month, from thofe calculated for 
the Southern Parts *, fome being filVd with Receipts quite 
foreign to the Purpofe, as for beautifying Wajhes, ^c, 
others fluffed with Ragoos, and other Dijhes a-la-mode 
de France, as they call them ; in which the Mixture of 
Spices is fo great, and the Expence fo extravagant, that it 
frightens moft People from ufmg them ; or, if any be fo 
curious as to try them, and follow their Rules punctually y 
inftead of Meats that are healthful, and agreeable to the 
Palate, they will find a Hotch-potch, deftruClive to an 
Englifh Conjiitution. I would not have it thought that 
I am an Enemy to made Dijhes, or ignorant in making 
them, as will be feen in the Book where Occafion offers : 
J have dijfeCted the French Dijhes, and given their Names 
in Engltjh, as well as French and have Jhewn how they 
may be made to Advantage, by taking fuch Ingredients as 

are healthful and pleafant to the Stomach. And in my 

Receipts for Pickling and Preferving, 1 have made Choice 
of fuch Fruits, ^c. as are of our own Growth, and 
eajy to come at. In fimtj through the whole, I have- 
> . - -- sjidecL’ 
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endeavour'd to make every ^hing as flain as peffthle^ fa 
as to he under food by every Capacity, 7he candid Reader y 
1 hopd^^ will pardon the Plainnefs of the Styky and atcept 
the IVork as a Thing defign' d for the Good of my Country y 
to which 1 am a hearty kF ^ll-wifher. 

The Term a-la-hraife^ as the French call it, is a par- 
ticular IFay of ftewing Flefhy Fowls y or Fiihy as you 
will find in the Receipts. You mu ft order the particular 
Ingredients as to Ffuantity of Herbs, Spices, accotding 
to the Eigne fs of the Thing you want to drefs that Way, 
end the flower you do it the better •, the Cover or Lid of 
the Thing you braife any Thing in, mufi have a Rim to 
it to turn up to hold lighted Charcoal, and the Eire belpw 
mafl be very little at fir ft, or you may caufe it to burn 
to the Bottom before the Liquid is drawn cut of the In- 
grcdie?:ts. The Meaning of a Brown is a Piece of But- 
ter put into a Stew pan, and Flour dujied in, Jtirring 
it, with a wooden Ladle till it is brown, then put in Gra- 
vty enough to make it the Thichtefis you would have it, 
- confidering the Tme you have to keep it ftewing. 

Farces are a Sort of Forc'd- meats that we make uje of 
in fluffing the Bodies of Fowls, Lfc. or putting them betwixt 
the Flejh and the Skin •, the particular Ways you will find 
in the feveral Receipts. 

Bards of Bacon are Slices of the Flitch cut the broad 
Way. See how ufed in the Receipts. 

Court Bouillon, is a Pickle cr Marinade, we make ufe 
of to give Ftfih a good Relifto beficre boiling. See the 
Receipts. 

Biiques are Scops, with Ragocs in tbe?n, as you will 
find in their proper Places. 

Entremets are fmall Lifhes or Plates of Sauces, or 
ether Things to fill up your T able, and to complete the 
Courfe, as you will fee in the Bills of Fare. 

Blanc -Manger is a Term the French give to what we 
call Elummery j which is, in their Meaning, fiomething 
white to eat. 

Hors d' Oeuvres are little DiJIoes compos'd of choice little 

light 
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light things f to he fet betwixt the other Dibhes to complete 
your Table. 

Lardouns are little Bits of Bacon^ cut fquare^ to lard 
your Flefij withy that is to fay^ Vealy Beef, Muiton, or 
any Sort of Bowls, as you like ; fometimes we lard Fijh 
with Eels, they being reckon'd one of the mojt fuitableFift> 
to lard any other Sort of Fijh with. 

The Names of Eijhes that have French Terms to them 
are fuppofed to be the Names of the Cooks that invented 
them, or the Names of the Perjons that firft took a Liking 
to them', though, I believe, there are a great many of them 
invented by the Englijh ; and the French Names have, I 
believe, been given them to excite Curiofity, and make them 
by that Artifice better liked. 1 have feen as good 
Englijh Cooks as the World can produce, and I have had 
alfo the Opportunity of working with fever al of different 
Nations *, but I cannot fay 1 ever met with a Foreigner 
who had fo found and good a Way of working as 
an old Englijh Cook -, and I never have found their Ways 
of drejfing much better than a deal of profefs'd Hotch- 
Potch, k^c. 

I hope there is no Occafion for further Explanation of 
my Book, efpecially to an ingenious Prabtijer, or even to 
thofe who want to improve tbemfelves in. the Art, at 
lead I have endeavoured to make the whole as plain and 
intelligible as I ccu'd to all Capacities, and Jhall 
chearfully fatisfy any of my Friends and Pur chafers, C7i 
Application, either perfonally, or by Letter, who may 
meet with any Particulars in it they cannot cotn- 
prebend. 

As this Book is form'd on the Refult of many T'ears 
Experience, I pre fume no Body will difpute its Prabiica- 
hility, the great Excellence of all Works of this Kind . — 
Good Manners Jorbid me to make inviciiou? Comparifons 
with any particular Book, or Books on this Subjeot, intit led 
Fradical Cookery, &c. and 1 doubt not but the Unpre- 
j udiced and 1 m\> 2 ai\ 2 \,efpecially ingeniousPr aBtiJers,will do 
.ynefufiice on that Head. — As I am well ajjured, what we 
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call the Ground W ork or Fundamentals of Cookery y toge* 
ther with all the approv’d Receipts and valuable mo- 
dern Improvements^ are therein fully exhibited and ex- 
plained ; / beg Leave to recommend the Book to the 
Public in general, and to my Friends and Benefablors 
in this City (to whom I return due Acknowledgments) in 
particular, as one of the moji Ufeful as welt as moSf 
Fradical extant. 


Durham, 

Dec. 24, 1757. JOHN THACKER. 
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INDEX to the Receipts. 


A 


A Lmond Torte, for a 


China Dilh, to drefs 

287 

> ■ ' ■ ■■ Cuftards, to make 

41 

— Snow, to make 

79 

Butter, to make 

82 

• — — . to perch 

140 

Milk, to make 

155 

• Cheefe, to make 

287 

Cakes 

99 

Amulet of Sweet-meats, to 

make 

268 

of Ham, to make 

120 

Anchovey Sau< e, to make 

200 

Andoulians, to make 

83 

Andouillecs, to make 

83 

Angelica, to candy 

•94 

Apples, to bake red 

i ?9 

- ' ' " Cream, to make 

288 

Pye, to make 

27 

- Fritters, to make 

159 

Tanzey, to make 

96 

Apricots, to preferve 

160 

to preferve green 

169 

— - Pafte, to make 

317 

Tart, green, to 


make 

108 

Artichokes, to make to keep 

all the Year 

*45 

Afparagus, with brown 


Sauce 

52 

to boil 

5 * 

■ a la Cream 

52 

—— in Amblit 

53 

• to preferve 

94 

• — to pickle 

97 

B 


Bacon Froyce, to make 

81 


Bak’d Plumb-pudding, to 
make 4S 


Barbels, Pike, or Salmon, in 


Bouillon, to drefs 85 

Barbel, to ftew 136 

to broil 163 

to pickle 163 

Barberries, to pickle 255 

to preferve 236 

Beef, Directions for felting i 

Surloin, to roall 9 

to coller 30 

— — Di/h of, like Beef A-la- 
mode, to make 82 

a la Braile 6 l 

Stakes co ler’d 1 16 

to pot 133 

to farce 163 

a la mode 183 

a la mode, to eat cold 186 

tromblance, to drctb 217 

Stakes, to drefs the 

Italian Way 22 1 

Stakes, to ftew 223 

Stake Pye, to make 284 

drefs ’d to eat cold 288 

Beets to fry ii 5 

Birch Wine, to make loi 
Bifcuit-Cake, to make 42 

another Way 43 

for Chocolate, 

to make 82 

■ to garnilhwith 83 

Bifques and Olios, to drels 288 

Bifque of Fifli, to drefs 286 

Black Puddings, to make 270 

Puddings, another 

Way 272 

Caps, to make 162 

— — Heath-Cock, to foaft 296 
Bread of Veal, to ftew white 46 

of Veal a la Sraither- 

gall, to drefs 279 

of Veal fricafey’d 301 

of Ycal coller ’d 305 

Brit, 


I N 


D E X, 


Srl», commonly called Tur- 
bct, with Lobllcr Sauce, 
to drels 104 

Blawmange, to make 16 

hoii’d Bread Puddings to 
make, with baked ones 
round it. 1 1 

Boiiuni Magnum Plumbs, to 
preferve 7$o 


Boulogne Saufages, to make 226 
G 


Cabbage Soop, to make 196 

— a la Sraithei gall, to 

farce 223 

Cakes for Break fall, to make 204 

■ to Hew 165 

Calf’s Head, to hafh 10 

Head, to road 90 

Head fweet Pye, to 

make 199 

■ Liver, to roaft 114 

Liver a-la^hraife 117 

• Feet, to make a Flo- 
rentine of 12 

Capon, T urkey, &c. to cram 208 
Carbonade of Mutton, to 
make 202 

Caidoons, to drefs 187 

Parmafan iSS 

Carp an Court Bouillon, to 
drefs 188 

to broil 188 

to roaft 190 

Carrot Pudding, to make 18 

— ^to boil and order 17 1 

Chcefe-Cakes, to make 42 

Cherries, to preferve 1 19 

Clierry Brandy Ratifie, to 

make 166 

Wine, to make 168 

Chickens Chiiinigras, to 
drefs 302 

to roaft 5 1 

to fricafey 

— — to brown 56 

the Poliflv Way, 

to drefs 91 

i. a la Chirigrate 124 

— to lorcc 106 


Chickens dreft a-Ia-braUe 

BuJlio blance, with 

Endive, &c. 125 

and Rice, to drefs 133 

the Barbary Way, 

to drels 16 £ 

with Sweet Herbs 

and Bards of Bacon, to 
. farce 258 

a la Sniithcrgall, 

to foalt 26a 

- Pye, the French 

Way, to make 290 

China-Orange Chips, to 
make 44 

China-Oranges, to ice 119 

Chine ot Veal a ia Smithcr- 
gallj to roaft 544 

Chocolate Cream, to make 123 

Chocolate Almonds, to 

make 315 

Clear Fritters, to make 17^ 

Clear Cakes of Currants or 
Rafpberries, to make 316 

Cakes of any Sort, to 

make 20J 

Clouted Cream, to make 136 

Cocks’ Combs, to preferve 259 

Cockle Soop, to make 252 

Cocks’ Combs, to farce 259 

Cod’s Head, to drefs, with 
fry’d Filh round it 8 

Codlins, to preferve green 136 

College Puddings, new, to 


make 

CoHiflowers, to ragoo 

192 

63 

to fricafey 

brown 

223 

■ to pickle 

538 

Compote of Muftirooms, 

to 

make 

254 

Cowflips, to candy 

314 

Wine, to make 

99 

Crabs, to drefs 

JSI 

to butter 

152 

to butter 

191 

Craw-filh Soop, to make 

182 

make 

269 

Cream Foul, to make 
to fry 

8t> 

152 

- ■ ■— Tajrts, to make 

152 


Cream 
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Cream Toafts, to make 197 

Veloute with Pi- 

ftachos, to make 322 

Crow-Fi(h, to (tew 260 

to ragoo 192 

Soop, to make 281 


Cucumbers, like Mangos, 
to pickle 285 

to (tew 63 

to preferve 137 

to farce 164 

Cullis of Veal and Ham, 60 

of Muihrooms, 261 

of Crow-Filb, to 

make 260 

Currants, to pickle 140 

* to preferve 147 

Jelly, to make 148 

Cuftard, to make 40 

make 60 


D 


Damfins, to dry 317 

• Pudding, to make 229 

Wine, to make 232 

to prelerve all the 


Year 


Cheefe, or Cullis, 


to make 

or any Sort of 


Plumbs, to dry 
Di(h of Soles a la Sante 
Duck, to hafh 

young ones, to drefs 

■ — a la Braife, with 

Onions 

a la Braife, with Tur- 


230 

233 

237 

309 

30 

77 


127 


nips, to drefs 

— to drefs with Claret 
~ and Onions, to drefs 

— and Morels, to drefs 267 
and (tew’d Cellery, 


263 

125 

135 


to drefs 
Dutch White Herrings, to 
drefs 

r— Beef, tp make 


267 

119 

95 


E 

Eds a la Doube, to drefs 86 

to coller 86 

a large one, to roaft 87 

— — Spitch-ccckt, to drefs 87 

to boil 83 

Pye, to make 88 

to (lew 8S 

a la Braife, to dre(s 89 

in Cramp pine, for a 

Side Dilh 92 

in Gravey, to poach 93 


wit!) Verjuice, to drefs 93 

in Butter, to drefs 93 

in Crampine, to drefs 264 

and (tew’d Cucumbers, 

to drefs 267 

with Sorrel, to drefs 304 

Elder V'^inegar, to make 225 
Eringo Roots, to piefcrve 225 

F 

Fi(h, to preferve 3 

Sauce, to make 8 

to marinade 31 

— Pye, Shape of 35 

ot feveral Sorts, to 

drefs the French W'^ay 63 
Fillet of Beef in Ragoo, to 
drefs 280 

of Veal, to (luff and 

roaft 220 

Fitters, to make of Turkey 243 
Flounders, to boil ' 73 

Florentine of Apples and 
other Fruit, to make 198 
Flour Pudding, to makp 

light 164 

Forc’d Meat, to make 26 

of the Fle(h of 

Fifli 66 

Fowls, to order and feed 4 

to boil 14 

Capon, or Turkey 

in Balneoruariae, to drefs 84 
Fruit Bifucits, to make 320 
French Bifeuits, tp make 257 
Gal- 


i 


1ST 


D E 3^. 


C 

Gallanted Goofe, to drefs 29$ 
Giblets, to order and flew 268 

Pye, to make 29 J 

Gilliflowers, to makeSyrrup 207 
Golden Pippens, or 

Jennitons, to make green 159 
&c. to pre- 
fer ve 99 B 

Goofebcrrles, to preferve 3 1 5 

Cream, to make ic8 

to bottle 143 

^ to preferve 144 

to pickle 144 

■ Cream, to make 143 


Tarts, to make 143 


^44 

Acid, to make 

fit for Punch 144 

Goofe Pye, to make 292 

- — to boil 213 

— to coiler 213 

to roafl 214 

— ^ a la Braife 214 

Grapes, to preferve 245 

Gravey, to draw 5 

Soop 6 

Green Sauce, to make 115 

Sprouts,, to boil 170 

— Sauce, to make 201 

Figs, to pickle 225: 

figs, to preferve 238 

Sauce, to nuke 301 

Apricots, to pre- 
ferve 3 1 4 

Gud geons , to drefs 2 1 2 

Gurnets, to bake or fry 243 


n 

fladdocks, to drefs the Dutch 
Way 67 

to drefs the Dutch 

Way ,115 

to drefs the Swifs 

Way 215 

to flew 216 

liams, to fait the Weflpha- 
iia Way ^ 


Ham to fait the common 
Way 5 

— to bnil 9 

Pye, to make 113 

- to road 212 

— a la Braife, to drefs 2rr 

to roafl 279 

to roafl 14 

— how to make a Pud- 
ding for I y 

— — in Collops, to drefs 133 
- — ^ to pot 138 

to drefs the Swifs^Way 216 

— ^ with Peas, to drefs 229 

Pye, the FtenchWay, 

to make 296 

to jug ^ 297 

— ^ — or Leveret a k braife, 
to drefs 313 

to flew 2J 

Hartfliorn Jelly, to make 244 
Haunch of Venifon, to roafl 132 
Herrico of Mutton, to make 49 
Herring?, to broil 294 

— to bake 294 

Hot Butter Pafle for Stand- 
ing Pies 20 

Hog’s Liver, to fry 84 

- Feet and Ears a la 

Grandvell, to drefs 293 

HafUet, to order aud 
roafl 8i 

Hotch-Potch of F6wls, to 
ntake 306 

Hotch-Pot, to make 121 

I 

Italian Cream, to make 91 
Italian Bilcuit, to hiake 246, 

J 

Jacobine Soop, the Italian 
VVay, to make 227 

Jellies, to make 28 

— ^ of Grapes, to preferve 318 
■ of QiiinctJ, to make 
red 235 

Kid, 
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K 

KiJ, to drefs 
Kidney lieans, to boH 

• .to pickle 

jQ preferve 

to preferve 

in Salt 

L 

Lamb, to roail the French 
Way 

to ragoo 

to fricafey 

Head with itsAppur 

tenances, to drefs 
Trotters, to mari- 
nade and drefs 

Pye, to make 

Lampreys, to pot 

to Ucw 

Larks, to drel's 

— to roaft 

— Sparrows, or any 

fmall Birds, to make a 
Pye of 

Leg of Lamb, to boil 

■ of Lamb, to force 

-——of Veal, to boil the 
Englifh Way 

— — of Pork, to fluff and 
roaft 

of Mutton accontmode 

Lemonade, to make 
Lemon Puffs, to make 

to preferve 

in Knots, to dry 

T Pudding, to make 

- — ^ — or Oranges, to 
make a Jelly of 

Cream, to make 

Lelticc, to farce 
Ling, to boil 
Lifbon Bifeuits, to make 
Liver Pudding to make 
Loblters, to ragoo 
■ — . — Soop, tp make 

to pot 

to road 

r to qream 


Lobfters in Jelly iig 

— — • to order and keep 
a Month for FifhSauce 261 

— — — - Patty, to make 266 

. Crow-Fifli, or Shrimps, 

in Jelly, to drefs 273 

Lumber Pye, to make 17^ 

Eyng Pye, to make 285 


M 

Mackroney for prefent Ufe, 


to make 269 

Mackrael, to drefs 228 

to broil 2228 

to foufe 228 

to bake 228 

to make a Pye of 228 

CO fait and dry 229 

Macaroons, to make 247 

Marmalade of Cherries, to 
make 316 

of Warden 

Pears, to make 176 

of Quinces, to 

make red 234 

of Quinces, to 

make white 234 

of Currants, to 

make 284 

— of Rofes and 

Almonds, to make 144 

Marrow Loaves, to make 177 

Pudding, to make 29 

Minc’d Pyes of Calves Hearts, 
to make 2 1 9 

— of Eggs, to 

make 220 

Meagre Soop, to make 64 

Moor Game Pye, to majte 283 

— by fome called 

Heath Pouts, to road 135 ' 

Morels, to drefs 67 

Mould Fitters, to make 245 

Mullets, to drefs 244 

Mulberries, to preferve 176. 
Mufcles, to drefs 247 

to fricafey 248 

to fcalloji like Qy- 

den 248- 




29s 

193 

194 

194 

289 

55 

55 

•55 

■ 89 

107 

200 

244 

245 

250 

293 

276 

23 

47 

218 

297 

3Q> 

139 

319 

43 

44- 

18 

172 

209 

1 19 

157 

283 

J 54 

■ 64 

64 

71 

72 

72 
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Mufhrooms, to make Cat- 
chup of 141 

• to preferve for 

any Ufe 141 

■ to pickle 142 

■ to fric ;fey 142 

• to fdcafey brown 143 

• to dry 143 

• to make Loaves of 143 

Mutton, a Pigeroom of 38 

• Cutlets, to farce 263 

• — ah Royal, to make 160 

to clrefs the Tur- 

kiOt WjV 177 

• Cutlets in Batter, 

to drcfs 190 

to order and roall 

a Chane of 105 

cueboff’d, to drefs 302 

Rumps farc’d 305 

• Cutlets, to drcfs 1 1 

N 

Kaples Rifcuit, to mak»* 101 

^Natural Grvavcy, of Beef or 
Mutton, to make 129 

Kcat’s Tongue, to boil 106 

Tongue, to roalt 24 

Foot Puddingy to 

make 15; 

Feet Pye, to make 178 

Keat’s Feet, to bake 178 

Tongue, to make a 

fweer Pye of 1 79 

Tongue a la Braife 187 

Tongue, to pickle 1S7 

Tongue Pye, to 

rnak'* 200 

• Tongue, with Claret 

Sauce, to drefs 222 

• Tongue a laSmithet- 

gail, to roalt 222 

Keck of V’eal, to daub 77 


O 

Oatmeal Pudding, lo make 308 
Onions, to ragoo 63 

— to pickle 238 


Orange Pudding, to make 17 

Tart, to make 303 

to preferve 43 

in Knots, to dry 44 

Drops, to make 45 

Pafie, to make 45 

■ to preferve whole 3 1 3 

Cakes, to make 314 

Marmalade, to make 315 

Clear Cake, to make 3 18 

Puffs, to make 319 

Oyfters, to pickle 33 

to fcallop 34 

Loaves, to make 70 

• to fry 7 1 

in Jelly 197 

• to ragoo 241 

■ to broil in their 

Shells 141 

■ to farce 242 

• Pancakes, to make 242 

• Pye the Dutch Way, 

to make 1^07 

Ox Palates, to ragoo 64 


P 


Pancakes of Apple Fitters, 
to make i 5 o 

Partridge Pye, to make 253 

Palfy-Pafle 26 

Patty of Oyflcrs, to make 254 

of Cockles or Mufcles, 

to make 268 

of Lamb Stones, to 

make 275 

— — of Calves Brains, to 
make 1 1 4 

of Splnagc, to make 207 

Devo, to make 48 

Peacock Pye, to make 2 78 

Peaches in Brandy, to pre- 
ferve 204 

to preferve 206 

Peas, to Hew 303 

Soup, to make 23 

Soop, green, to make 103 

to boil 1 10 

— to Hew III 

— to kevp green all the 
Year 29c 


INDEX, 


Pears, to ftew i6 

or Apples, to dry 206 

— — to prelerve 239 

Perch, to drefs 248 

Petty Patties of Fi(h, to make 7 1 
Pheafant, to roa(t 203 

Pig, the belt Way to roaft 
and drefs 26 

— to coller 49 

— Pyc, to make 53 

— alaSmlthergall, todrefs 148 

— ala Grand -veil, to roaft 1 50 
to make a white Pri- 

cafey of 150 

— to drefs the French 

Way 151 

— to coller like Brawn 183 

Pigeons, to farce and roaft i6y 

to fricandeaux 1 1 1 

Compote 54 

— a la Smcthergall, 

to broil 21 1 

■ a la Tar tare, to 

drefs 248 


alaSanteMenehout 

todrefs 210 

• to broil whole 207 

— like Cyprefs Birds, 

to drefs 269 

■ a la Bafilic, to drefs 266 

Pye, to make the 

French Way 273 

— to ftrew 296 

Surtout 313 

Dumplins,tomake 266 

Pike in Jelly, to drefs 298 

— to drefs the Dutch 

Way 1 12 

— ■ to roaft 131 

Pippins, to make a Jelly of 173 
Piitacho Amulet, to make 312 

Piumb-Cakc, to make, with 
the Iceing 37 

Broth, to make 300 

Plovers, to roaft 234 

Pork Pye, to make 297 

to pickle 3 

Chops, to drefs 249 

Portugal Cakes, to make 205 


Potatoc-Apples, to pickle 237 

Pudding, to make 1 34 

Poultry, Diftempers of 208 
Poupeton of a Leg of Lamb 
a la Cream to make 306 
Pudding Cake, to make i J4 

of Herbs, to make yy 

PufF-Pafte, Diredions for 
making 19 

Pulpotoon of Quails, to 
make 310 

of Patrldges and 

and Chickens, to make 31 1 

of Woodcocks, to 

make 311 

Pullets with Mufhrooms, to 
drefs 281 

a la Smithcrgall, with 

Oyfters, to drefs 186 


a la Braife, to drefs 76 

Pupton of Lobfters, to make 76 

of Rabbits, to make 153 

of Apples, to make 158 

Pye of Mutton Olives, to 
make 229 

Q. 


Quails a la Braife, to drefs 119 

Quails, to fricafey 219 

Quails, to farce and roaft 219 

Quaking Pudding, to make 276 
Quails, to roaft 165 

Queen’s Bifcnit, to make 308 
Quinces, to preferve whole 320 


R 


Rabbits, to ftpw the French 
Way 30S 

Pye, to make 257 

to roaft 78 

a la Saingaraz, to 

drefs 162 

a la braife, to drefs 212 

to boil the French 

Way 203 

boil’d with Afpara- 

gus A-la-cleam 106 

— ; Surprize 124 


Rib* * 


D E X 


I N 


Ral^bits to boil the EngHfii 
Way 2 1 6 

Pye, to make 122 

Ragoo of Truffles for Fifli, 
to make J9 

of xMorels, to make 60 

— r- of Turnips, to make ^62 

to ufewith Neat’s 

Tongue, to make 156 

Ranikms, to make 108 


Rais’d Pigeon Pye, to make 21 


Rafpberry Cream, to make 16 

— Palte, to make 3/6 

— , Jelly, to make 179 

whole, or Strav/- 

herries, to prclerve 168 

Eafp Jamc, to make 192 

Ra{l)crry Glear-Cak^s, to 
moke 193 

Red Marmalade of Quinces, 
to make 317 

— Cabbage, to pickle 23./ 

— Quince Clear Cake, to 

make 3'^^ 

Rhcniih Wine Cream, to 
uu’k.c 94 

Rice-Pudding, to make 104 

— — Cream, to make ' 79 

Fitters, to make 129 

Roach and Dare, to bake 29J 

Rock Candy, to make 321 

Rofa-folis of SpinagCjto make 8 1 
Rofes, to dry 145 

Rofe Water, to make 145 

Roofs and Reeves, to feed 
and d refs 231 

^ound of Beef, to (luff and 
boil 47 

J^ump of Beef, to roll 22 1 

S 

Sagoc Soop, to make 97 

— T. Pudding, to make 98 

Cream, to make 98 

S.ilamaguudy, to make 119 

Salmon Pyc, to make 264 

— like Ham, <0 drefs 310 

— a l i Briife, to dre(s 57 

-tobioil S8 


Salmon au Court Bouillon, to 


drefs 5S 

■ — ■ Meagre, to drefs 59 

— tofjickle 73 

— like Sturgeon, to 

pickle 74 

— - — — to boil 9 

Salpicon tor Roafl Meats, 
as Beef, Mutton, Veal, 
or Lamb, to make 115 

Salt Fith, to fry 69 

Fifh Pye, to make 70 

Sanipher, to pickle 285 

Sauce, called Poiverade, to 
make 17 1 

— — r- Robert, to make 17 1 


with Wcflphalia Ham, 

for roaded Chickens, Tur- 


key, or Lamb, to make 201 

for Capers, to make 201 

for Ducks and Teel, 

to make 20 1 

for Woodcocks, to 

make 202 

tor Truffles, to make 202 

for toad I^Iutton, to 

make 202 

Saijfages, to make 2jj 

— » (tew’d a la braife 29 f 

Scatc, or Thornback, to 
drefs 15:8 

Seed-Cake, to make 38 

Semey of V’'cniibn, to r^jake 16.6 

Sheep Trotters, to farce 128 

- — - Tongues to farce 15 c 
— — Tongues, to pickle 
and dry 220 

— — Tongues, to make 
a Pye of 258 

Shrimps in Jelly, to drefs 274 

Slic’d Pudding with Dates, 
to make 274 

Sillabub, to make 27 

Sil:ny of Wookcocks, to 
make 2JO 

Soles, to flew 50 

— — to boil 73 

Soop de Sante^ t^^ French 

^^'ay .• 75 

au Bourgccis ^\:|5 make 1 3 1 


I N D 


E 


X. 


Soop In Balneo Morla, to 


drefs 278 

— ' — Puree of Artichokes, 
to make 157 

— Difli, to garnHh 7 

Spqnifli Olio, to make 239 

Splace, to boil 73 

Squob Pye, to make 127 

Strong Breth, to make 5 

Sturgeon, roafted 304 

broil’d 304 

Suet, (or Hunter’s) Pud- 
ding, to make 18 

Swan for a Pye, to order 300 

Sweet-breads, to roalt 35 

Sweet-breads, to marinade ii8 

Sweet-bread Patty, to make 134 

Syrrup of Violets, Clove 
Pinks, or Gilliflowers, to 
make lOO 


T 

Tanfey, to make 19 

Tench, to drefs 1 24 

to bake 125 

' — — Carp, Trout, or 
Pike, to make a Pye of 129 
Teal, to ronft 296 

Tongue, to boil 77 

Tort de Moy, to make 41 
Tripes, to fry 50 

Trouts, to pickle, like 
Charr i'^9 

to pot red 139 

— to Ibw the Dutch 

Way 140 

Turbat Pye, to make 54 

Turnips, to boil and order 17 1 
Turkey, or Pullet, to braife 215 

Pye, to make 256 

Figs in Jelly 295 

to boil, with Oy- 

Iter Sauce 13 

to road 28 

to mince 29 

Figs in Syrrup no 

Pullets, Chickens, 

or Partridges a la Snii- 

thergJli, to drefs 126 


U 


Udder, to boil 77 

Umble Pye, to make 185 

V 

Veal Collopt, to drefs 32 

— — — Sweet Breads, to ragoo 59 
Cutlets, to tnarrnade 68 

Pye, to make 102 

olives, to make 107 

Cutlets, to make l 62 

— • — a la Haltereaux, to 

drefs 272 

forc’d and daub’d, to 

drefs 135 

Cutlets, to farce 262 

Velvet Cream, to make 321 
Venifon,alaRoyal,lo make 166 

a Shoulder of, to 

roaft 167 

to hafh 195 

— Pally, to make 158 

— — — - Flaunch of,to boil 170 
— ~ in Stakes, called a 
Civet to drefs 194 

Ragoo of, to 

mike 19? 

Vcrmicelly Soop, to make 46 
Virginia Trouts, to drefs 12S 


W 


Wafer Paper, to make 309 

Walnuts, to pickle 284 

to pickle white iSo 

to preferve 180 

to make keep all 

the Year 18 1 

Water Tart, to make 303 

Weavers, a Filh fo called, 
to drefs 19 j 

Weet £ars, to roaft 23 t 

Wellh Flummery, to make 80 


White Plumbs, to preferve 32 1 

- — ^ Puddings, to make 271 

Q.uiace Marmalade, 

to make 216 

While 


INDEX 


White Marmalade of Quinces, 


to make 317 

CuIIIs of a road Pul- 
let, to make 224 

— CoHops, to make 33 

Cabbage, to flew 52 

Fricafey of Pigeons, 

to make 185 

Cullis Meagre, to 

make 189 

Jelly, to make 174 


Whitins Lord Exeter’s Way, 


to drefs 1 12 

Wigs, to make 99 

Wild Ducks, to road 14 

Woodcocks a la Smithergall, 
to drefs 218 

’and Partridges, 

to pot 251 

Pye, to make 272 

to road I J 


See the Whole Bills of Fare at the End of the Book, 


ERRATA. 

P Age 48, indead • of more Truffles, Morels, &c. read, but- 
ler over all before it is clofcd to bake, and when baked, put 
in theLare. — Indead of difh’d Sweet-breads, Carrots,Turnips,&c. 
in fome Places, read^ diced Sweet-breads, &c. — Page 93, for 
Eggs in Butter, ready Eggs in Batter. — Page 102 , for Des Oeufs 
au verjus, read, Pate de Peaii . — Page III, for put in fome Shred- 
ding, ready put in fome fhred Mint. — Page 150 , for minc’d Sauce, 
readyMint Sauce. — Page 231 , for Land Hodes, Land Rales. — 
Page 27 1 , for boil them, broil them. — Page ^21 y read, White 

plumbs when fcalded, fkin them. Rock Candy, indead of 

fetting it over a very hot Stove, read, fet it on a drying Stove, or 
n a Clofet near the Fire. — In the Bill of Fare for the Prebendaries, 
ndead of a road Pigeon Pye, read, a rais’d Pigeon Pye. 
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COOKERY. 


JANUARY. 

DireEHms for Salting Beef. 

InftruElion pour conferver du Beuf. 

T your fal ting Vcflels be fcour- 
■d out clean, and fcalded once a 
Week ; fee the Beef be cold be- 
fore you fait it ; cut out all the 
Kernels, and look it well over, 
to fee if you can find any Fly- 
blows ; which, if you do, take 
them clean out, and fait your 
Meat with common Salt ; then put it into a Veflel 
that has a Conveniency to let the bloody Brine run 
from it *, the next Day take it out, and fait it over 
again very well, pricking the fkinny Pieces with the 
Point of a (harp Knife, or an Iron Skewer, to let in 
the Salt ; joint the Briflcet-pieces well with a Cleaver, 
for they will not take the Salt fo foon as the other 
Pieces, then put it into the Tub again, (or Leaden 

A Vcfiel 
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Veflel, which is btft) flop the Hole at the Bottom, and 
keep the fecond Brine to the Meat ; boil the bloody 
Brine that you faved, and Rrain it through a Hair Sieve, 
let it Hand to cool and fettle, then pour what’s clear 
of it on your Beef; in a Day or two take it up again, 
and examine it once more, for iometimes the Flies 
will ftrike it where you can’t find out at firft, and in 
three or four Days they will grow to large Maggots, 
v^hich, on finding, cut them out clean, and rub that 
Part well with Salt and Vinegar, and it will not be 
perceived to have been touched. 

Hoio to fait Hams the WeftphaUa THay, 

Jambon maniere de Vejiphalie. 

Ham of 1 8 lb. is to be faked with common Salt, 


and lay 24 Hours, to let the bloody Brine run 
from it, as it did from the Beef ; then take tour Ounces 
of Saltpetre, two Ounces of Bay Salt, half a Pound of 
coarfe Sugar, as much Cocheneal (pounded) as will lie 
on a Shilling, dry ihefe Ingredients before the Fire, 
and rub your Ham well over with them, throwing 
away the bloody Brine, put k into your faking Veffel 
again, turn it every Day, and rub it w'ell with the 
Pickle ; keep this Order for three Weeks, then hang 
it up to fmoak in a Chimney for a Fortnight where 
Wood is burnt, and afterwards hang it in a convenient 
Place to keep for Ufe ; it will be good in two Months,' 
N.B. There are convenient Places in London to 
dry Hams and Tongues: I have cured as good ones 
in London as ever was made Ufe of. 


L eave out the Sugar and Cocheneal, mix the 
reft witli common Salt, dry it well before the 



^he compion Way of falting Hams: 
Jambon a la manure ordinaire. 


Fire^ 


5 


ART of COOKERY. 

Fire, fait your Hams well, then keep the fame Or- 
der as above-, except fmoaking them. You may fak 
Bacon the lame Way. 

How to pickle Pork. 

Pore a conjerve. 

C U T it into what Pieces you think proper ; fait 
it well with common Salt ; put it into an Earthen 
Jar 24 Hours •, then take it up and let it drain j take 
the lame Ingredients you ufed to the Weftphalia Ham, 
except the Cochineal, in Proportion to your Weight ; 
rub your Pork well with them ; take the bloody Brin® 
out ol the Jar •, pack in the Pork as clofe as you can ; 
boil the Brine as you did lor your Beef, and put the 
Clear to the Pork -, lay a Weight on it to keep it 
tight down, and it will be fit to ufe in a Fortnight. 
You may cure Bacon any of thefe Ways ; I have tried 
them all, and it proved good j let your Brine be cold 
before you put it to your Fork. 

How to preferve Fijb, 

Poijfon a prefervL 

T ake your Fidi, 'when frelh, walh and clean 
them i put them into your Kettle with a 
Drainer in the Bottom ; pour in as much hard Water 
as will cover them ; put in a good Handful of Salt 
and a little Vinegar, let them boil till near enough ; 
then take them up, and let them lie till cold ; put 
your Liquor into an Earthen Pot to cool alfo 5 after- 
wards put in your Fifh, and they will keep good two 
or three Days. When you would ufe them, put them 
into your Fifh-kettle, with as much hard Water as 
will cover them i make them juft boil over a briik 
Fire, and they will eat near as well as when (irft taken. 
For further Particulars^ look for drejfmg of Fifh, 
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How to order and feed Fowls. 

Volatile a nourirL 

D O not mix the Fowls together in Coops which 
you buy at diiferent Times •, but cut theirWings 
and Tails, and put them into a Yard three or tour 
Days, (giving them ditferent Sorts of Meat) in which 
Time they will become acquainted, and take Meat bet- 
ter when you coop them. If you have not a conve- 
nient Yard, put them in a Room, (which is better) 
ftrewkl with gravellySand, and lay fomeStraw over that; 
fet their diiferent Meats in feparate Things, as Barley- 
meal made into a pretty Itiff Parte with warm Water, 
or Milk and Water, or the Liquor trerti Meat hath 
been boil’d in ; Ibmetimes mix Barley-meal and 
Chiflel (or fmall Bran) together, other.Times mix Oat- 
meal with any of thele ; fave the Crumbs of Bread, 
Rafpings, and Crurts, foak them in the Liquor afore- 
faid, and give them it for a Change ; and fometimes 
give them Grain, as Barley, Oats or Wheat. Let 
the Room be waflied once a Week, and give them 
frefli Gravel and Straw; feed them twice a Day; 
take the Meat from them if they don’t eat it up, and 
mix it with frefh, and give it to them again in the Even- 
ing ; at which Time be fure they have enough, for 
they like to feed as Toon as it is light in the Morning ; 
and what they leave, mix with frcfli, and give to them 
about Noon. If you feed them in a Coop, keep the 
fame Order, leaving out the '^traw in Summer, and 
cleaning the Coops and Troughs every Day. Ob.- 
ferve thefe Rules, and you’ll never tail of having fat 
Poultry in a Fortnight’s 'l ime, if they are full of 
Flelh when you buy them ; but if they are poor, it 
will take as mui h l ime to make them fitrtiy, as to 
make the rtefliy ones fat. 

As the Ground-work of Cookery chiefly confirts 

in 
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in making good ftrong Broth and Gravy ; how to 
prepare thefe follows next ot Courfe. 


’’AKE a Leg ot Beef, a Knockle of Veal, a Neck 


of Mutton, or what Quantity ot thefe you pleafe ; 
cut them to Pieces j let them he to foak in a good 
Quantity ot Water, to take the Blood out ot them ; 
then wafli your Meat very clean *, put it into a Pot 
big enough, with a good P'aggot of hweet-Herbs, 
fome Turnips, two or three Carrots, half a dozen O- 
nions, fome halt, and Whole Pepper; put as much 
Water to it as will cover it, and let your Water be as 
clear as you can get. Some People objedl againft 
Spring Water, but 1 do not, if it has no bad lake, 
for fomeReafons 1 fliall give when it comes in Courfe: 
Let your Pot boil gently, and keep fcumming it, and 
as it boils away put in fome more boiling Water ; 
keep this Order till your Meat be boil’d enough ; 
then ftrain it firfl: through a Cullender, then through 
aHair-fieve ; put it into a fhallow Vefiel ; let it in an 
airy Place to cool, if you have Time : Before you ufe 
it, take the Fat off the Top, and the Settlement from 
the Bottom This ftrong Broth is proper for feve- 
rai Ufes. which 1 (hall mention hereafter. 


C UT fome Slices of Bacon, and lay at the Bot- 
! tom of your Gravy-Pan, with fliced Carrot j 
then cut lome Slices of lean Beef, the Thicknefs of 
your Hand, and lay upon that ; put in fome Sweet- 
Herbs, with ’ Salt and Pepper ; fet it over a flow 
Fire, covered clofe ; let it ftew till all the Gravy is 


How to make Strong Broth. 
Bouillon fort a fair. 



How to draw Grauey. 
Jus a fair. 


drawn 
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drawn out of the Meat, and fallen to the Bottom, and 
is very brown ; then having fome (frong Broth rea- 
dy, as before- mentioned, put it into your Gravy- 
Pan, and let it boil foftly till you have got all the 
Goodnefs out of your Meat ; feum it well ; when e- 
nough, ftrain it off as you did the ftrong Broth. This 
Gravy is for Soop mixt w'ith ftrong Broth and other 
Ingredients, which I ftiall mention in the Direftions 
given for Soops. This Gravy ferves likewife for all 
Sorts of wild and tame Fools but for Ducks, and 
Fowls of that Kind, put in one Spoonful of Red 
Wine, but no more of it than can be juft tailed. In 
its other Particulars relating to Fowls, 1 refer you to 
to its proper Place. 

Note^ Sometimes we ufe Veal ordered as above *, 
fometimes we mix Veal, Mutton, and Beef together. 


ARE fix Heads of good Celeri, Endive, Beets, 


Spinage, &c. clean them very well, and Hired 
them not too fmall ; put thefe into a Stew-Pan, with 
% Piece of Butter, and a little Salt, and let them ftew ; 

-*1 th<^n put in fome Gravy; add to them till you get a$ 
much as will do for your Diili ; put in fome Vermi- 
celli, and if you plcafe, fome forced Meat-balls ; in 
the Middle, put a forced Lettice, a Fowl, or a Duck, 
a Knockle of Veal, or a French Roll, (as your Con- 
veniency or Fancy fuits) with fome Roll fliced and 
dried before the Fire. Your Soop may be made high- 
er or iow'er, as you think proper, by mixing the ftrgng 
Broth and Gravy adding a Faggot of Sw^eet-FIerbs, 
eonfifting of about an Handful, compofed of Thyme, 
Parfiy, Sweet- Leeks, Lemon, iViarjoram, &c. 

N. B. You may fiice four or five Onions and ftew 
them with your Herbs. 


Gravy Soop, 
Pot age au jus. 
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JE-xplonation of the Garnijhing of your Soop Dijhl 

firft Rim next the Soop is to be Fade, in 
1 the fame Form as in the Figure ; the fecond or 
outer Rim is to be made of Turnips parboiled, cut 
in Pieces, and laid in Form as in the faid Figure •, and 
the Vacancies between each Square of the outer Rim 
are to be filled up with Carrots cut fmall in one Openj 
and Spinage, &c. in the other, and fo alternately. 
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31? drefs a Cod^s Heady with fry*d Fijh around, 

Fete de Morue etc commode. 

T ake out theCod’s Gills and clean it very well; 

then tie it up with Pack-thread, and put it in- 
to the Filh-kettle, with a large Handful of Salt; co- 
ver it with hard Water, (for that caufes the Fifh to 
boil hard and firm ; let it boil foftly on a flow Fire for 
half an Hour, then make the frying Fifh ready, by 
flcinning then), &c. which done, take out their Eyes, 
turn them round, and put their Tails through the 
Holes of their Eyes ; wafli them in Small Beer, and 
Flour them well ; fome walh them over with beaten 
Yolks of Eggs, and drudge them with Flour and fine 
Bread Crumbs. Let your frying Ingredients be good 
Beef or Mutton Suet well render’d and drained, or 
Beef-drippings, if clean from Drofs ; put your Fat in 
to the Frying-pan, and make it fufEciently hot, which 
is to be perceived by its beginning to turn of a 
bfrownifh Colour *, then put in your Fifli ; do not 
fill your Pan too full, and take great Care they do 
not burn; fry them of a Gold colour, then take them 
up and put them on your Filh-plate before the Fire 
to drain ; if your Fifh are large, fry them flow, if 
fmall, the quicker the better. 

F 0 make Fifh Sauce. 

Saujfe au Poijjon. 

T ake a Pint of Good flrong Broth, half a Pint 
of White-Wine, four Anchovies, the Juice of 
a Lemon, fome lliced Horfe-radifh, fame whole Pep- 
percorns, a little Mace, two middling Onions, and a 
fmall Faggot of fweet Herbs ; let thefe boil till half 
be wafted, drain it, and draw your Butter with it, you 
may add Crab, Lobfter, Oy tiers, Shrimps, or Coc- 
kles 
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kies as you pleafe ; if the Sauce is not thick enough, 
work a Piece of Butter in Flour, and thicken it with 
that. 

How to hail Salmon* 

Saumon a AccommodL 

S CALE it and cut it down the Middle, take what 
Part of it you think moft proper, and put as much 
hard Water into your Kettle (with a Handful of Salt) 
as will cover the Fifh. Make the Water boil firft, 
then put in the Filh, which muft only boil gently, 
ffor if it boils faft it will break) half a large Salmon 
will take half an Hour boiling, and fo in Proportion ; 
make the fame Sauce to it as you did for the Cod’s 
Head, and add, to it fome Spawn of Lobfter bruifed, 
with a little Red- Wine ; fome prefer Herbs and But- 
ter mixt with the Juice of Lemon, which you will find 
explained in the drefling of Mackarel. 

How to boil a Ham. 

Jamhon d AccommodL 

C rack the shank Bone, pare the black ofF the 
Infide, and if your Ham be dry, lay it in Wa- 
ter all Night before you ufe it ; tie it up in a coarfe 
Cloth with a Cord, and lay a Stick over the Copper; 
tie the Cord to it fo as to let the Ham fwim in the 
middle of the Copper *, it will take five Hours boiling, 
if a large one ; flcin it and rub it over with the Yolk 
of an Egg; drudge it with fine Bread Crumbs, and 
brown it in an Oven, or before the Fire. 

How to roaji a Surloin of Beef, 

Longe de Beuf AccommodL 

C UT the Chine off the Infide *, joint it a little with 
a Cleaver ; crack the Bones at the thin End ; 
fpit it as ftraight as you can, but the thin Side muft be 

fi " hea- 
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lO 

heavleft ; fkewer the Skin next the Chine, and lay it 
down with the Chine next the Fire, but at a good Di* 
ftance off •, let it lie fo for a Quarter of an Hour, then 
take it up and paper it, lay it down again, and let the 
Jack a-going •, let it roaft three Hours, or three Hours 
and a Half, as it is in bignefs; then take off the Pa- 
per, d ridge it and take it up. Garniih with Horfe-Rad- 
dilh and Pickles. 

How to hajh a Calfs Head, 

^ete de Veau Hachez, 

C LEAN it well, and walh the Blood quite out of 
it ; boil it tender *, cut one Half in Slices, with 
the Tongue or without it ; cut the other Half round, 
and wafh it over with the Yolk of an Egg; then 
fprinkle it over with fhred Thyme, Parlley, a little 
Salt, Mutmeg, and Bread Crumbs; lay it to the Fire 
to brown, and bafte it with Butter. 

Another Way, 
jyun autre Maniere. 

I S to take out the Bones, and cut the thick Part 
thereof into two fquare Pieces ; brown them as a- 
bove direded ; then clean the Brains, and boil them, 
with a little Sage, Parfley, and Salt ; when enough, 
chop them together, putting in a little Butter, Pepper, 
and Vinegar ; then cut the Top off a Roll ; take out 
the Crum ; wafh it over with oyl*d Butter ; brown it 
before the Fire, and fplitthe Tongue in two; then 
make your Hafh ready in this Manner; put almoll a 
Quarter of a Pound of Butter into your Stew-pan ; 
keep it ftirring till diffolved ; put in a large Onion 
with a fmall Faggot of fweet Herbs ; duff Flour in- 
to it ; then put in your diced CalPs Head ; tofs it 
up, and put in a Pint of good brown Gravy, a little 
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Pepper, Salt, forc’d Meat Balls, and a little White- 
Winej tofs it all together, let itftew till it is of theThick- 
nefs of Cream ; then put it in your Dilh, and the Roll 
with Brains in the Middle ; the two fquare Pieces on 
each Side, and the fplit Tongue to anfwer that; gar* 
nifli your Difh with Rafhers of Bacon, Lemon, and 
Barberries. If you keep half the Head whole, and 
brown as before- mentioned, lay it in the Middle, then 
cut the Tongue in Slices and put it into the Hafli ; 
cut the Brains in little Pieces*, order them as you did 
the brown’d half of the Head, and add it to the above 
Garnifh of your Difh. 

2 " 9 drefs Mutton Cutlets, 

Cotelettes de Mouton. 

AKE a Neck of Mutton, cut it Bone by Bone, 


flat them with a Cleaver, trim them round with 


a Knife, to make them all alike as nigh as you can ; 
then order them as you did the brown’d Half of the 
Calf’s Head (as above) brown them on both Sides ; 
broil them before the Fire, and take Care they are not 
done too much ; let your Sauce be Gravy and Butter, 
with a few Capers chopped fmall, and a little Onion ; 
thicken it with a Piece of Butter wrapped up in Flour ; 
put your Sauce into the Difh, and lay your Cutlets 
handfomely on. Garnifh them with Capers, Horfe- 
Radifh, and Barberries. I (hall have Occafion here- 
after to mention fome different Ways of dreffing 
Cutlets. 

To make a hoiVd Bread Puddings with laked ones 
round it. 


T A K E a Three-penny fine Loaf, j)are off the 
Cruft, cut it in Slices, rub it through a Cullen- 



Boudin au Pain, 


der, 
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der, put the Crumbs into a ftew Pan, boU as muck 
Mik as will moiften them j mix all well, and cover it 5 
then beat ten Eggs and put to it, with fome grated I^ut- 
meg, and as much Sugar well powder’d as will fweeten 
it to your Taftc; boil as much of it in a fine Cloth, 
(which mull: be buttered, flour’d, and tied tight) as 
will lie handfomely in the middle ol your Difli ; then 
add to the remainder you left, fome Suet cut fmall, or 
Marrow, with fome Currans wafhed and picked, and 
well dry’d by the Fire *, mix all together, put in a lit- 
tle more Salt and Butter ; then take fome earthen Cups, 
butter them and fprinkle them with a little Suet chop*d 
fmall, fill them, which done, turn your little Puddings 
out of the Pans, cut them in two, and lay them round 
the boiled one ; then grate on fome Sugar ; flick the 
middle Pudding with Almonds diced, or Sweatmeats, 
which you pieafe. The Sauce may be made of White- 
wine and Sugar, the Juice of an Orange and Melted 
Butter *, or plain Butter only. The boiled Pudding 
will be ready in an Hour, or little more 9 and the little 
Puddiugs will bake in the fame Time, 

T ? a Florentine of Calves Feet, 

Florandine et la forme, 

ASH them well and clean them from Hairs, 


boil them tender, let them be flrained from 


their Liquor, and fland to cool ; take out the Bones, 
andlhredthe Meat fmall ; take the Weight ofyourMeat 
jn Suet, and (bred it alfo, with three or four Apples 
and fome green Lemon Peel 9 mix all together with a 
pound of Currans, (pick’d, .walk’d, and dry’d be- 
fore the Fire) halt a Pound of Raifins, floned and 
chop’d i feafon it with Salt, Nutmeg, and beaten Cin- 
namon 9 put in half a Pound of Sugar, half a Pint of 



>Yhite- 


White-Wine, and fill your Dilh ; you may put in 
feme candied Peel, as Orange, Lemon, or Citron, 
which you pleafe ; crots bar it, and put a Border ot PufF 
Pafte round, as you fee in the following Draught. 



^0 loll a Turkey with Oyjier Baucf, 

Dindon accommode avec des Huitres, 

D raw it, and beat down the Breafi: Bone, (if 
required) which muft be done thus ; lay a Cloth 
under the Turkey j and another on the Breaft, then 
give it a hard Stroke with the flat Side of a Clea- 
ver, then finge it, wa(h it well, trufs it for boiling, 
butter and flour the Breaft, tye it in a Cloth, boil it 
in hard Water, and it will look the whiter *, fo will all 
Fowls, Fifh and Flefh; but good clear foft Water is 
better for any Thing that is old ; a middling one will 
boil in an Hour and a Half, but a very large one will 
take two Hours. For Sauce take an hundred Oyfters, 
or what Quantity you pleafe, when opened wafli them 
dean from the Pieces ot Shells and Sand, take the 

clear 
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clear oF their Liquor, put it in your Stew-pan with 
the Oyfters, and ftew them, but not too much, take 
them up, and takeoff their Beards, clean your Stew-pan 
and put in your Oyllers again, with the clear Fart of 
the Liquor, and half a Pint of good ftrong Broth or 
Gravy, a large Onion, a fmall Faggot of fweet Herbs, 
Half a Lemon, a little grated Nutmeg, and a little 
White- Wine; draw it up thick, with a Found of But- 
ter, and pour this over your Turkey, Garnilh it with 
Lemon, Barberries, &c. 

To boil Fowls. 

Volatiles accommode. 

T hey muft be boiled the fame Way as you did 
the above Turkey ; difh them with green 
Sprouts boiled nicely in hard Water, pour drawn But- 
ter over them, and garnifh them with diced Carrots, 
and Eggs boiled hard and chop* d. 

How to roaji Wild Ducks. - 

Canards fauvages Ratios. 

T russ them, put a Bit of Butter dipped in Salt in 
their Bellies, fpit them and lay them down to 
roaft ; then finge, bafte and flour them ; they muft 
not be roafted too much. The Sauce for them yon 
will find under the Diredlions for drawing of Gravy, 
(Page 5 and 6.) I fliall give particular Directions 
concerning trufling all Sorts of Fowls hereafter. 

How to roaft a Hare. 

Lievre Roti. > 

S KIN it, and take the Guts quite out, and clean it from 
the Blood with a wet Cloth, put a Pudding in the 

Belly 
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Belly of it ; then trufs, fpit, and roaft it in the follow- 
ing Manner ; lay it a good Diftance from the Fire, and 
bade it well with Butter, then fait and flour it; 
when it has been down about half an Hour, put it 
nigher the Fire, and bafte it over again ; if you keep a 
good Fire and it is a young Hare, one Hour will roaft 
it. Froth it up juft before you take it from the Fire; 
take fome of the Pudding out, and mix it with Butter, 
and Gravy, put it into the Difh and lay the Hare there- 
on. Garnifti it with Lemon and green Parfley, or 
Barberries ; you may lard it with Bacon, or cover the 
Back with a Lard of Bacon. 

How to make a Pudding for a Hare. 

Boudin pur une Lievre, 

AKE two Ounces of Suet, fhred it fmall, fbak 


the Crum of a Penny Brick in Cream, put in 
fome Thyme, Parfley, a Bit of Onion, an Anchovy, 
and a little Lemon Peel Ihred fine ; feafon it with Pep- 
per, Salt, and Nutmeg ; break in an Egg, work it 
all together, and put it in the Hare 5 few it up, and 
roaft it as above. 


P ICK and trufs them with their Heads on, fpit 
them acrofs, with their Intrails in them; make 
fome' white Bread Toafts, and lay under them as they 
roaft to catch what falls from them ; do not roaft them 
too much; pour fome melted Butter on the Toafts 
when in the Difh, froth up the Woodcocks, draw 
them off the Spit and lay them on the Toafts, put in 
.a little Gravy. Garnifh with Lemon and Barberries. 



^0 roaji Woodcocks: 
Becajfes roti. 


How 
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How to fiew Pears:. 

Poirs etuvee. 

G et fome of the largefV baking Pears you can, 
pare them, but leave on the Stalks*, put them 
into an earthen Veflel, with fome Pieces of Pewter ; 
and to one Dozen, put a Bottle of Red Wine, two 
Pounds of Sugar, about ten Cloves, fome Lemon Peel, 
with as much hard Water as will cover them *, put in 
as much Cotchineal pounded as will lie on a Shil- 
ling, tied in a Linen Cloth ; then tye brown Paper 
over the Top of your Veffel, and bake it in a flow O- 
ven till they be baked tender; when you ule them, 
pour fome of the Syrup upon them. The Pieces of 
Pewter adds much to their Colour, and the finer the 
Sugar, the clearer your Pears will be. 

TV make Rafpherry Cream. 

Creme aux Framhoifes, 

T ake half a Pint of Preferved Rafpberries, or 
Jaum, boil a Pint and a half of Cream, and 
xvhen it is cold, mix the Rafpberries with a Pint of it % 
if it be not fweet enough, make it to your Tafte; 
then take the other half Pint and wifk it to a Froth, 
put it into a Glafs Bafon, and lay the Froth on the 
Top of it; you may ftrew Caraway Comfits on it if 
you pleafe. 

^0 make BlaWmange. 

Blanch a Manger. 

T ake two Ounces of Hartfliorn, and a Set of 
Calves Feet, well cleaned and wafhcd, fplit them 
and take out the long Bones, and the Bit of black in 

the 
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the Middle ; put them into a very clean well tinn’d 
Pot, or a large Sauce-pan, with Spring- water; boil 
them till they come to a ftrong Jelly, which you may 
find by taking a little in a Spoon ; and fet it to cool ; 
when ’tis boil’d enough you will have a Quart o5 Li- 
quor; drain it through a Napkin ; fet it to cool; 
take the Top clean off, and the Jelly clean from the 
Bottom ; mix it with a Quarter of a Pound of Al- 
monds well bear, the Juice of a large Lemon, a 
little Orange Flower Water, a tew Drops of Ratafia, 
or a Laurel Leaf or two bruis’d ; fweeten it with 
double-refin’d Sugar ; put in a Pint of good Cream ; 
let it fimmer over a flow Charcoal Fire; keep it ftir- 
ring ; drain it through a Napkin ; and keep it dirring 
till ’tis pretty cold ; then put it into your Glafs-bafon ; 
dick it with blanch’d Almonds, cut in four the long 
Way. You may colour them if you pleafe, for a 
Change, fome with Cochineal, and others with Saf- 
fron ; boil them in Sugar and Water, with the Colours 
tied in Mudin Rags. 

How to make an Orange Pudding. 

Boudin d* Orange. 

T ake four Naples Bifcuits, grate them fine ; boil 
a Pint bf Cream and a Pint of Milk together ; 
put it to your Bifcuits, and fweeten it to your Tade; 
grate in the Rind of a Seville Orange, and fqueeze in 
the Juice ; colour it with a little Saffron, tied up in a 
fine Cloth, and foak’d in three or four Spoonfuls of 
Sack or Orange-flower Water, which put into your 
Pudding; then dice in half a candied Orange Peel ; 
and beat eight Eggs fine ; drain them, and grate in 
Half a Nutmeg; put in a little Salt; mince the Mar- 
row of Half a Marrow Bone, or a Quarter of a Pound 
of melted Butter, which put in, and mix all together; 
butter your Dilh ; fill it and put a Border of 

C Puff- 
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PufF-pafte round it •, it will bake in Half an Hour'. 
Note, Your Milk and Cream muft be Wine-Meafufe. 

Hew to make a Lemon Pudding, 

Boudin aux Citrons, 

Alfo a Carrot Pudding. 

Boudin aux Carotes. 

B O T H thefe Puddings are made as the above, 
only you muft firft boil your Carrots, and beat 
them fine in a Mortar j you may boil your Orange or 
Lemon Peel allb, and beat it fine; but then you muft 
take the Rind of two. The Sauce for Orange or 
Lemon Puddings is Sack, Sugar, Butter, and Half 
an Orange to an Orange Pudding, and Half a Lemon 
to a Lemon Pudding ; but inftead of either, in the 
Carrot Pudding, you muft put Orange- flower Water. 

L’o make a Suet ( or Hunter's ) Pudding, 

Boudin aux Chaffeurs. 

T ake a Pound of Flour ; the Crumb of a Penny 
Roll foak’d in hot Milk ; a Pound of Suet, cut 
fine; a little Salt; Half a Nutmeg ; a little Sugar ; 
Flalf a Pound of Currans ; Haifa Pound of Raifins, 
fton’d and chopp’d ; and eight Eggs ; mix it very ftiff 
with cold Milk ; boil it three Hours at leaft ; you 
may put in Sweet-meats if you would have it richer. 

N. B. You may make any Sort of Pudding, put- 
ting eight Eggs to a Quart of Milk ; as, Almonds, 
Chefnuts, &c. beating them in a Mortar ; a Quarter 
of a Pound is fuffleient to a Quart of Milk and four 
Naples Bifeuits, thicken’d over a Fire ; flick fome, 
cut in Quarters, on the Top of your Pudding. 

' ^ 
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A Tanfey. 

^anaife. 

T ake four Bifcults, the Crumb of a French Roll ; 

boil a Pint of Milk, and a Pint of Cream ; and 
put to it Half a Pint of Spinage Juice ftrain’d ; grate 
in Plalf a Nutmeg ; beat a little Mace and Cinnamon ; 
put in a little Tanfey ; beat it with your Spinage; 
Iweeten it to your Tafte ; put to it a Quarter of a 
Pound of Butter ; beat twelve Eggs ; leave out the 
Whites of two; ftrain them through a Sieve; put all 
together into a Stew-pan ; keep it ffirring, till thick, 
with a Whifk ; butter the Pan you bake it in ; alfo 
butter a Paper, and put it at the Bottom ; then put 
in your Tanfey; Half an Hour will bake it; v/hich 
done, turn it in your Difh ; take off* your Paper, and 
grate on fome Sugar; divide a Seville Orange iri 
eight ; flick the top with Sweat-meats, that is. Citron, 
Orange, and Lemon Peel, 

• Directions for making all Sorts of 
PufF'Paste, (sffc. 

Pate feuilleiee. 

T ake a Pound of Flour ; rub in it a Quarter of 
a Pound of Butter ; break two Eggs into it ; 
make it into Pafte with cold Water ; roll out your 
Pafte into a fquare Sheet ; lay Bits of Butter all over 
it ; flour it, and fold it up at both Ends ; lay one 
over the other in the Middle; beat it with a Rolling 
Pin, and roll it out again ; keep doing thus, till you 
have ufed a Pound of Butter ; If you dridge in fine 
Powder Sugar every Time, it makes it Pafte Royal, 
This Pafte is for all Sorts of Sweetmeats, Tarts, Puffs, 
or cut Covers for Puddings, 
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Pajly-Pajle. 

Pate commune^ ordinaire^ hrifee. 

I S made with fix Pounds of Butter to a Peck of 
Flour i rub into the Flour three Pounds of Butter ; 
make it Pafte with fix Eggs and cold Water ; roll it 
out as you did the above PufF-pafte, and keep the 
fame Order tiH all your Butter be fpent. 

Hot Butter Pajie for Standing Pies, 

Pate blanche four les gros Pdtez. 

P UT two Pounds of Butter to a Peck of Flour ; 

boil the Butter in Water, and make your Pafte 
very ftitf : But if for Tarts not fo ftiff. 


To make a Marrow Pudding, 

Poudin de Mouelle formee. 

C UT four Naples Bifeujts ; rub them through a 
Cullender) with the Crumb of a French-roll ; 
boil a Pint of Milk with a Pint of Cream ; put it to 
the Bifcuit and cover all down •, then beat eight Eggs 
ftrain them and put them to the Pudding, with as 
much fine Sugar as will fweeten it *, grate in Flalf a 
Nutmeg, and put in a little Salt with a little Rofe- 
water ; then wafli Half a Pound of Currans ; rub 
and dry them, and mix all together. This done, 
put your Pudding into the vStew-pan, and fet it over 
a Charcoal Fire *, keep it ftirring with a Whiflc till it 
be thick •, then put it into your Difh, and let ftand 
to CQol 5 then put in your Marrow, in Pieces, about 
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the fame Quantity as is contain’d in one Marrow bone. 
Put a Rim ot Puff pafte round your Dilh ; and lay on 
the Cover, cut in the following Form : 



Three Quarters of an Hour will bake it : You may- 
ice the Cover, and the Rim alfo, if you pleafe. Di- 
redlions concerning Icing will be given in a more pro* 
per Place afterwards. 

Bow to make a rais'd, Pigeon Pye, 

Pate de Pigeons elevk^ et la forme. 

P ICK, draw, and finge the Pigeons •, cut off’ 
the Wings at the fecond Joint; trufs them ; take 
Pepper, Salt, and mincM Parffey, mix’d together ; 
and work a Bit of of Butter, as big as a Walnut, a- 
mong it, which put into the Belly of each Pigeon, 
and rub their Outfides with the fame Seafoning. Your 
Pye being rais’d and fet in Form, lay in your Pi- 
geons, with fore’d Meat, and Yolks of hard Eggs; 

la^ 
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lay thin Slices of Butter over all •, then clofe your Pye, 
and garnilh the Lid as in the following Figure, which 
is alfo the Form of your Pye. 



When it is half balc’d, draw it, and put in Tome 
good ftrong Broth. One Hour and an Half will bake 
it, You may make the Pye in a DiOi, with the fame 
Ingredients, ufing Pafty pafte inftead of hot Pafte. 
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FEBRUARY. 


To make Peas-Soup, 

Pot age any, Pois a r Jngloife. 

AKE a Quart of Split-peas ; wadi them ; and 


put them into a Pot big enough, with a Scrag 
of Mutton, a Knuckle of Veal, a Piece of Bacon, fome 
whole Pepper, five or fix Onions, a Faggot of fv.^eec 
‘ -iicrbs. Put as much Water in as will cover them, 
and fet the Pot on the Fire ; let it boil foftly till the 
Meat is in Rags, and the Peas in a Pulp (but take 
the Bacon up before it is too much) ; as the Liquor 
boils away put in boiling Water •, {train your Soop 
through a Cullender, working the Peas through with 
a Laddie ; then pafs it through a Hair Sieve to make 
it the fmoother *, take fix Heads of Sallery, and two 
Leeks; cut and wafh them clean ; and flew them 
tender, with a Piece of Butter in a Pan *, add to ic 
fome Itrong Broth; put in your pulp’d Peas, and 
fome dry’d Mint, fitted fine ; cut the Ricon in Pieces 
like Dice ; and put them in, with fome French bread 
cut the fame Way, and fried in Butter; fcum the Fat 
clean off; difh it with a French-Roll in the Middle ; 
and feafon it with Salt and Pepper to your Tafte. 
You may put in fome fhred Spinage if you pleafe. 


S OAK it in warm Water for an Hour ; make your 
Pot very clean ; and fee it be well tinn’d ; fet it 
on the Fire, with very clean W^ater ; and when it boils 



To boil a Leg of Lamb. 
Gigot d' Agneaii houilli. 
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fcum it ; then take your L amb and dry It with a- 
a Cloth •, rub the upper Side with Butter*, flour it and 
tie it in a Cloth : One Hour will boil it. As for the 
Loin, cut it into Stakes, and order them as you did 
the Mutton Cutlets [which fee Page 1 1.] otherwife 
broil them plain, juft as you think beft. Having 
fome Spinage boil’d and well drain’d, put it in the 
Bottom of your Difh *, lay the Leg of Lamb in the 
Middle ; and put the Stakes round it *, garnifli the 
Difli with Carrots, cut in fmall Dice, flic’d Le- 
mon, &c. You may drefs a Leg of Veal the fame 
Way *, it will take two Hours, or two Hours and an 
Half boiling *, difh it with Bacon and Greens ; garnifli 
with Carrots and fcop’d Turnips. Send a Boat or 
Cup with melted Butter to the Table with it : and you 
may put a little over your Meat if you fee Occaflon. 


OIL it pretty tender *, blanch it, that is, take off 


the Skin : If you have a fmall Udder to anfv/er 
the Tongue it will be better *, then a Marrow bone (as 
mention’d in the Bill of Fare) which Udder muft alfo 
be boil’d tender: Spit the Tongue through the Root ; 
then the thin End will lie upon the Spit towards the 
Point; pare oft the Out-fide of the Udder, and cut 
it in the Shape of a Tongue ; fpit it through the thick 
Part, with the thin End oppofite the Tongue ; fafteii 
the thin Ends with a Skewer and Packthread ; wafli 
them over with the Yolks of Eggs ; drudge them 
with Bread Crumbs rubb’d through a Cullender ; roafl 
them of a Gold Colour ; bafte them with Butter, and 
draw them carefully ; difh them with Gravy Sauce, 
and Venifbn Sauce, or Curran Jelly in a Cup. If you 
fend the Tongue up with a Marrow -bone, let it be 
cut at both Ends, that it may ftand by itfelf; then 


roajl a Neat's Tongue. 
Langue de Beuf roti. 



break 


break it exadlly in the Middle*, cut al] the Meat clean 
from the Bone*, put fome Flour on the Marrow, and 
I'queeze it hard on *, boil them an Flour. Difh them on 
each Side the Tongue, with Toalls of Bread, and 
Sauce, as before, or with Greens, Carrots, &c. 

Hczv to fiew a Hare, 

Lievre cuit a reltivk, 

C '^UT the Hare off below the Shoulders ; and cut 
i the Fore Parts as tor a Fricafey *, put it into a 
Sauce-pan, with a Faggot of fweet Herbs, two large 
Onions, an Anchovy, Half a Lemon (the Peel being 
taken off) Half a Pint of Red Wine, a Pint of good 
Gravy, fome whole Pepper-Corns, a little Mace, 
Half a Pound of good Bacon (the Skin taken off and 
par’d clean) flew thtfe all together over a flow Fire 
till the Flare is tender, keeping it clofe cover’d all the 
Tirne ; as the Liquor flews away, add more Gravy 
or ftrong Broth 4 take your Meat out *, drain the Li- 
quor through a Sieve *, put a Piece of Butter into a 
Stew-pan; brown it with a little Flour *, put in your 
Liquor and the Hare ; let it dew till it is the T hick- 
nefs of a thin Cream *, fealbn it with Salt and Nutmeg 
to your Tade; cut a Bit off each Leg of the other 
Parc of the Flare, to make it look handfome ; and 
dew it with the Fore Part; then put a fmall Iron 
Skewer into the Back-bone *, drive it in fad; fkewer 
the Legs v/ith two Skewers; fpit it; and tie that 
Skewer, which you drove in, to the Spit, to keep it 
tight, fo road it; bade it well with Butter, and fprin- 
kle on it a little Salt; This done, heat the dew’d Part 
of the Hare, and put it in the Difh, with the road 
Part in the Middle; cut the Bacon in Slices, and lay 
over it; garnifii it with L^-mon and Barberries. 
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To make Forc'd Meat, 

Godiveau d faire, 

T ake Half a Pound ofVeal, free from Skins, 

chop it fine, with the fame Quantity of Beef- 
Suet, a little Thyme, Parlley, Lemon Skin chop’d 
fine, a little Pepper, Nutmeg, and Salt*, chop alfo 
a little Bacon, with two Anchovies, a little Shallot, 
and the Crumbs of a Penny Roll *, work all together 
with two Eggs *, beat it fine in a Mortar, and it is fit 
for Ufe. Take Care you don’t feafon it too high : 
The beft Way to try it is, by boiling or frying 
a Bit, and tafiing it, by which you may have 
the better Guefs. The fluffing of a Turkey’s Crop is 
made the fame Way, only leave out the Veal, and add 
the like Qiiantity of Suet, with but a little Thyme and 
Parfley. By adding more fweet Herbs, it is good 
Stuffing for a Fillet of Veal : Alfo by adding to this 
Half a Pint of Cream, it makes a good Pudding for a 
Hare, Leveret, or Rabbit. 


The heji Way to t)refs and Roaft a Rig. 

Cochon roti. 

A FTER your Pig is kill’d put it into warm 
jtl Water, wa(h it clean, then put it into as much 
cold Water as will cover it, and fet it on the Fire 5 
keep It often turning till you find the Hair will come 
off, then take it out*, if the Hair don’t come off 
clean, put it in again (for the Hair will come as well 
off this Way as with Rofin) : This done, open it, and 
take the Entrails out clean ; waffi and rub it dry both 
within and without *, put fome Bread Crumbs in the 
Belly, with a little Salt and fhred Sage i few it up, 
flcewer it, and fpit it, lay it a good Diftance from 
the Fire till it be well dry’d 5 then rub it over with 

Sweet 
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Sweet Oil, and it will road well ; if you have no Oil, 
oil Tome Butter, and take the Clear of it •, when it is 
roafted, cut off the Head, and cut the Pig off the 
Spit, exadlv down the Middle ; put it into the Dilh, 
and part the Under Jaw from the Upper *, cut off the 
Ears, and take out the Brains. Garnifli the Pig with 
the Under Jaw cut in two, flic’d Lemon, and the 
Ears •, mix the Brains with the Gravy, and what comes 
out of the Pig, with melted Butter ; make it hot, and 
put it to the Pig. 


L et your Pafte be Pafte-Royal ; pare, quarter, 
and core your Apples-, fheet a Difh that will be 
fuitable to the reft of your Side Difhes -, put fome Su- 
gar at the Bottom ; lay in a Row of Apples; put in a 
little Lemon Peel, cut fine, a little Cinnamon ; lay 
on more Apples and Sugar upon them ; then put on the 

Lid, clofe it, and ice it. One Hour will bake it. 

The Iceing : Beat an Egg to Froth ; walh your Pye 
over with it ; drudge on fome fine powder’d Sugar, 
fprinkle it with Rofe-water, and take Care the ice- 
ing is not too much colour’d. 


AKE a Quart of good Cream, whip It to a Froth 


with a Whifk ; take off the Froth as it rifes, 
and put it on a coarfe Sieve to drain ; then take ei- 
ther Red or White Wine, or both, and fweeten it 
to your Tafte, with double refin’d Sugar; if you 
meafure the Wine, by putting as much in the Glafa 
as you would have, you need fweeten no more ; 
fome put in Whites of Eggs, a Piece of Eemon Peel, 


To make an Apple Pye, 
Pate de Pommes. 


To make a Sillihub, 


Boijfon refraichijfante. 



Q 2 
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a Stick of Cinnamon, anc 3 fome White Wine, and 
Sugar to the Cream, and vvhiik it to a Froth as be- 
fore ; but that Froth will not ftand fo long, nor keep 
fb well, or look fo white. 

To make Jellies,, 

Gelee four faire, 

T'T'^AKE a Set of Calf’s Feet, or what Quantity” 
A yoo think proper, (confidering the Number of 
Jellies you dcTign to make) a Set of large Feet will 
afford three Pints of Stock, if mix’d with a little 
FI art’s Horn, two Quarts or more ; when it is boil’d 
ftrain it ; take off the Fat when cold, and the Sedi- 
ment from the Bottom ; to a Quart of Jelly take four 
Whites of Fggs beat to a Froth ; a Pint of Rhenifli 
Wine, the Juice of three or four Lemons, as much 
double-rt fin’d Sugar as will fweeten it to your Tafte ; 
ib.r all together, fet it on a Charcoal Fire till it boils, 
then put it into your Jelly-bag (it being ready fix’d) ; 
put it two or three Times through till it is very fine, 
then put it into your Glafles. Some put in Brandy, 
and the outfide Rine of a Lemon, with a Stick of Cin- 
namon ; but it will colour them high, and the Brandy 
will caule them to turn of a bluifli Colour if they 
Itand. Jellies both eat and look the beft when they 
are frefh made: If you ufe Lemon Juice inftead of 
Wine, it is beft in Summer. 

To roajl a Turkey. 

Dindon four Roti. 

T 'RUSS it, put a Piece of Butter wrapt in Salt in 
the Belly, and fome Stuffiing in the Crop ; 
(as in Page 26.} break down the Breaft-bone before 
you trufs it •, then [pit and roaft it at a flow Fire *, it 
v/ill be enough jn ijn Hoi^r, or an Hoyr and Half, 
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jiifl: as it is in Bignefs. Difli it with Gravy-fauce and 
Saufages, and Bread Sauce in a Cup. — Partridges are 
roarted the fame Way, and have the fame Sauce ; 
Halt an Hour will roaft them. You may lard either 
Turkey or Partridge with Bacon. 


^ 4 ^. hJ'V 

*W’ 'W* 'W' 'V^ 'W *W' *W "W* ' w *W' “W* '*/>r 


The following are a few tifeful Instructions 
bow to manage Things that have been left, after 
Company have been at Dinner, and they unexpect- 
edly fay Slipper ; f that by add' ng a few, you, 
may make up a Table of five, jeven^ or nine 
Dijhes in the fidlowing Manner : 


FryM Fifh, or Veal Cutlets. 


Tarts. 


Flummery. 


Minc’d Turkey. Jellies. Haili’d Duck. 


Rafberry-Cream. ' Clieefe-Cakes. 

A Pigeroom of Mutton. 

To mince a Turkey. 

' J)indon hachs. 

r^^'AKE the White of the Turkey, and mince ie 
I fine ; put it into a Stew-pan, with a little clean 
Water, a Bit of Lemon Peel cut fmall, a little Cream, 
the Yolk of an Egg beat, a Bit of Butter wrap’d in 
Flour, a Sprig of Thyme, and a little Parfley ty’d in 
a Bunch, with a large Onion, which put in whole, 
grate in fome Nutmeg, fquetze in a little Lemon, 

put 
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put in Salt to your Tafte, and make it hot over a 
Charcoal Fire. Difh it with Sippets of White Bread : 
If the Legs be left, cut them crofs and crofs ; pepper 
lalt, and broil them, and lay them in the Middle 
of the Mince. Mind to take out the Onion and 

Herbs. -T Veal and Partridges are minced the fame 

Way. 

hajh a Buck, 

Canards haJloL 

C '^LIT it into handfome Pieces ; make feme Water 
j fcalding hot, and put your Duck therein, which 
will take off the ftrong oily Tafte ; put a Piece of 
Butter into a Sew-pan, make it hot ; take the Duck 
out of the Water, dry and flour it, and put it into the 
Stew-pan *, tofs it up ; put in a little Onion flired 
fmall, with a fmall Faggot of Sweet Herbs •, add to 
it fome good Gravy *, put in a fmall Matter of Pepper ; 
let your Liquor be the Thicknefs of Cream ; fqueeze 
in a little Lemon. Garnifli it with Barberries and 
Lemon : Some chufe Red Wine in it. 

N. 13. Your Mince or Hafli muff be no more than 
juft thoroughly hot j for if they ftew, they will 

be hard and tough. 1 fliall give further Inftrudions 

in the Bills of Fare,, that you may always meet with 
fomething to make up a Supper quickly. 

coller Beef. 

Beuf en ruelle. 

T ake the Middle Part of a Brifleet *, bone if, 
and take off the Skin ; get a Quarter of a 
Pound ofSalc-Petre, two Ounces of Bay-Salt mix’d with 
a Pound of common Salt i powder the Sall-Petre and 
Bay-Salt, and fait your Beef well with it, turning it 
every Day and rubbing it well with the Pickle for four 

or 
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or five Days *, then wafii it clean, dry it with a Cloth* 
and take Thyme, Parfiey, Beets, Spinage, and Pot- 
iVIarjoram flired fine, Half an Ounce’ of Pepper, a 
large Nutmeg, a few Cloves and Mace beat alio fine; 
then Hired a Pound of Suet very fine, mix all to- 
gether, and feafon your Beef with it ; roll it up, and 
then roll it in a Cloth ; tie it tight at both Ends, and 
bind it about well with coarfe Incle ; boil or bake it 
in hard Water till it is tender, then unbind it and roll 
it up again in the Cloth, tying it up tight at both 
Ends, and binding it again *, tie it up to a Hook and 
hang a fufiicient Weight at the Bottom to keep it 
tight and make it firm, or prefs it between two 
Boards (which you think beft or moft convenient); 
thus let it abide till next Day, then take it out of the 
Cloth, and keep it in a thick Sheet of Paper, butter’d 
and wrapt in a coarfe Cloth. When you ufe any, cut 
the Coder in two, and fet one Half upright in the 
Middle of yourDifii, and cut fome Slices olf the other 
Part, and lay round it. Garnifh with green Parfiey 
or Laurel Leaves, or any other Thing elfe that looks 
pretty. 

^0 marinade Fifh, 

Poijfon marinee, 

W HEN you have a DiOi of Fifh, and the Filh 
that are fry’d are chargeable, and you would 
have them preferv’d for another Dilh, make Pickle 
in the following Manner : Take a Quart of hard Wa- 
ter, and boil it with Salt and Vinegar; put thereto a 
little White Wine, fome whole Pepper, Mace, and 
two or three Onions flic’d, with fome Horfe-raddilh ; 
put it into an Earthen Pan, and when it is cold, put 
in your Fifii ; ’twill keep good three or four Days: 
The Sauce is commonly Oil and Vinegar. If this 
Pickle is good when you have us’d your Fifh, you 
may boil it half away, and put to it five or fix Ancho- 
vies i 
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vies ; drain it, and keep it in a Bottle. It will be 
good to put into Fifh Sauce *, three or four Spoonfuls 
will be enough at a Time, mix’d with ftrong Broth 
or Gravy, and other Ingredients as directed in 
Page 5. 

‘To drefs Veal Coll ops. 

CoUops de Veau roux. 

f I'^AKE a Leg of a well-fed Calf •, cut the bed of 
I it into Slices, the Breadth of three Fingers, and 
the Thicknels of Half a Crown *, fpread them on a 
clean Board or 7 ’able ; hack them with the Back of a 
Knife; drudge them with a little Flour ; put a Bit of 
Butter into your Stew-pan, jud as much as will moid- 
en the Bottom, but no more; keep it dirring till the 
Butter be melted, and lay your Collops in one by one, 
till you have cover’d the Bottom of your Pan ; fet 
them over a quick Fire ; let them be a little brown, 
then turn them, and brown the other Side; be fure 
not to do them too mucli ; put them out into an 
Earthen Fan, and fpread them ; for if they lie thick, 
one on another, they will be hard and tough ; clean 
your Pan, and fry the red in the fame Manner ; when 
all are done, rub your Pan out with fome good drong 
Broth ; fave it in a Pot ; take a Piece of Butter, put 
it into your Pan, and fet it on the Fire; drudge in 
fome Flour, put in a Faggot of fweet Herbs, with 
a large Onion ; keep it dirring till brown ; drain in 
the Liquor that you rub’d out your Pan with, after 
frying the Collops ; if that is not enough, add fome 
good Gravy, put in fome forc’d Meat Balls, made as 
in Page 26, fome pickled Mufhrooms, fome Juice 
of Lemon, a little White Wine, grate in a little Nut- 
ineg ; you may put in fome Lamb Stones and Sweet 
Breads cut and fry’d, or garnidi the Collops with 
them ; boil it to the Thicknefs of thin Cream ; put 
in the Collops, tofs them together, make them juft 

tho" 
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thoroughly hot ; difli them with the Udder of the 
Veal ftufTd with Forc’d Meat, and wafli’d over with 
the Yolk of an Egg drudg’d with Bread Crumb's, and 
roafted, baked, or brown’d in the Dripping-”an ; lay 
it in the Middle: Garnifli your Diih with Artichoke 
Bottoms, Cucumbers, or any Pickle you pleafe j fca- 
fon It with Salt to your Tafte. 


UT them as thin as you can, hack them as you 


did the other, put a Quarter of a Found or But- 
ter into your tew-Pan v/ith a Fag of Sweet Herbs, 
a whole Onion, and a little Salt ; keep them Itirring 
with a wooden Ladle till they are turnedWhite ; put 
them into an earthen Pan as you did the other ; take 
half a 1 int of Cream, the Yolks of two or three Eggs, 
fome good ftrong Broth, a Bit of Butter worked in 
Flour, fome Nutmeg, White Wine, Anchovy Hired 
fine, with a little Onion, ufing the fame Ingredients 
as in the brown Collops *, but the Forc’d-Meat-Balls 
muit be boil’d. The Artichokes before- mentioned 
are the Bottoms preferv’d in the ‘icafon, which I fhall 
treat of in the proper J inie of the Year. 

A Ereaft of Veal may be clone White : Spit it on an 
Iron Skewer, parboil it in Spring- water, ftew it in 
ftrong Broth till very tender, and ufe the fame Ingre- 
dients as in the white Collops, and tiie fame Spices 
in Sewing as in the brown Collops. 


T ake an hundred Oyfters, and open them with- 
out cutting ; wafli them in Salt and Water clean 
from the Shells 5 then take a Quart of Spring- water. 


How to make white Collops. 
Collops de Veau blanc. 



‘T 0 pickle O^fiers, 
Huitres Corifit. 


E 


put 
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put thereto an Handful of Salt, boil it in a Sauce Pan 
well tin’d, fcum it, and put in your Oyfters i let them 
boil two or three Minutes, according as they are in 
Bignefs ; take them out ot the Liquor, and put them 
on the Bottom of a Sieve, fjDreading them Tingle to 
cool •, ftrain the Liquor that came from them when 
you open’d them, and put it to the Liquor you boil’d 
them in, with eight or ten Blades of Mace, half a Nut- 
meg, half a Pint of White Wine, a few whole Pepper 
Corns, a Quarter of a Pint of Vinegar ; boil it twenty 
Minutes ; put it into a Jar which will hold both it 
and the Oyfters ; let it ftand to cool, then put in your 
Oyfters ; tie them down with a Bladder dipped in 
Vinegar , and Leather over that ; when you 
ufe any of them, moiften the Bladder with warm Wa- 
ter, and it will come eafily olT ; otherwife you may 
bung them down as you do a Barrel, and tie Leather 
over it. This Pickle is good in feveral Sauces, and 
particulaily in Fifli Sauce. 


PEN and clean them as before *, butter your 


Scallop Shells *, rub Tome White Bread Crumbs 
through a Cullender; put as much Butter into a Stew 
Pan as will moiften them ; fet them over the Fire j 
keep them ftirring with a wooden Ladle till they be- 
gin to be crifp ; put fome of them into the Bottom 
of your, Shells, and lay in your Oyfters with fome 
Bits of Butter ; put a Spoonful or two of their Li- 
quor into each Shell, and Bread Crumbs on the Top, 
to cover the Oyfters well ; fet them in an Oven, or on 
a Grediron over a flow Fire till they are ftew’d enough, 
and brown them with a Salamander or Fire Shovel. 
Some ftew them in their Liquor firft, and put in a 
little White Wine and Nutmeg, and Bread Crumbs, 


Ti? fcollop Oyjiers. 
Huitres efcahpe. 



with- 


ART ^/COOKERY. 


35 


without doing any other Thing to them firR, and lay 
on Bits of Butter on the Top of them, keeping the 
fame Order as above-mentioned. Some chufe to 
have the Oyfters bearded. 


Arboil them and fpit them on a Lark-fpit, tie 


it to another Spit, wafli them over with the 
Yolks of liggs, drudge them over with Bread Crumbs, 
and a little Salt ; when they have been fome Time at 
the Fire bafte them : Three Quarters of an Hour will 
roaft them, then draw and dirti them. You mull 
draw your Butter with Gravy, fqueezing in a little 
Lemon ; gainilh your Difli with Lemon and fry’d 
Parfley. 

^ Fijh Pye in the Shape of a Fijh, as in the Figure lelow. 


T ake a Salmon Trout, fcale and clean if, cut 
off the Head, and make Stuffing to put in the 
Belly in the following Manner : Take two Ounces of 
Beef Suet Hired fine, the Crumb of a Penny Loaf 
loak d in good Gravy or ftrong Broth, fome Sweet- 
herbs Hired fine, with two Anchovies, and a little Le- 
mon-peel ; feafon it with Pepper, Salt, and Nutmeg ; 
make it into Pafte with an Egg *, put it into the Belly 
of the FiHi, taking off the Fins and Tail ; then make 
a Pafte of two Pounds of Flour j rub into it one 


Fo roajl Sweet-hreads. 
Ris de Veau roti. 



Pate de Poijfon en forme de Poijfon, 



Pound 
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Pound of Butter, as in the Direilions for Pafty-pafte ; 
make t very ftiff with two Kggs, &c. roll it into an 
ovai Sheet ^ lay in your Filh, and make the Shape of 
the Head of the fame Pafte, and join it to the Fifh : 
You may turn the Fifn in the Shape of a Half Moon, 
or ftreight, as in the Figure ; clofe it on the Back ; 
cut oft the Pafte that over-covers the Fifh, and 
make all tight about it. Then make another Pafte 
of half a Hoop of Flour, and two Ounces of But- 
ter boil’d in Salt Water ; make it ftiff *, roll it out, 
and lay your Fiih in that •, wafli it over with melted 
Butter, and dole that I'afte over the other, making 
the Shape of a Fin on the Back, and two Fins on each 
Side, juft let into the outfide Pafte •, then make Holes 
for tlif Eyes, and roll a Bit of the Pafte you made for 
the outfide Work in a little Lamp-black to colour it; 
then roll a Bit round like a Marble for the Eyes, and 
pur a Bit of white i’afte round that, and fix it intheHoles 
for the Eyes ; then make the Shape of the Gifts (as 
you may fee by the naruralFilh) and take Part of theRed 
and fix it in, to make it look as near Nature as you 
can ; this done, fix in the natural Tail, or make one 
artificial of Ibme of the colour’d Pafte ; then roll out 
fome of the colour’d Pafte thin, and fome of the white 
Pafte cut it out with a Thimble to imitate the Scales, 
then wet the Pye, and lay on one black and one white, 
beginning at the Tail, and let one reach a little over 
the other, fo continue doing till you come to the 
Gills ; cut the Back- fin in Nicks on the Top with a 
Pair of Sdiftkrs to make it look more natural, then 
walk it over with the Yolk of an Egg, and drudge it 
with Bread Crumbs grated fine •, bake it an Hour and 
a Half in a (low Oven, and when it is enough fend it 
difii’d with two Cups of Sauce, one of plain Butter, 
the other P'ifli Sauce. 

N. B. The outfide Pafte (which is thrown away) 
will come clean from the infide Pafte, which is to be 

eat 
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eat with the Fifh. It eats very well cold with Oil and 
Vinegar. 

To make a Plumb-Cake. 

Gateau des Raifins. 

T ake three Pounds of fine Flour well dried, 
half an Ounce of Cinnamon and Mace, with 
one large Nutmeg, three Quarters of a Pound of fine 
Sugar pounded and lifted, a little Salt, mix all toge- 
ther in a large Bowl ; put to it one Pint of Ale Yealt, 
with two Pound and a Flalf of Butter melted, mix 
them together with half a Pint of Sack, make a Hole 
in the iV.’iddle of rhe Pdour and put it in, and mix it 
with Part thereof to the Thicknefs of a thin Batter- 
Pudding ; fprinkle fome of the Flour over it, lay a 
Stick crofs the Bowl, and a Cloth over all, and fet it 
to the Fire to rife ; when it is rifcn up beat it with 
your Hand till it be fmooth ; then take three Pounds 
of Currans, well wafh’d and dry’d before the Fire, 
with one Pound of Raifins fton’d and chop’d ; Le- 
mon, Orange and Citron Peel two Ounces of each 
lliced thin, mix thefe well in your Cake-, have your 
Hoop well paper’d without and within ; butter it 
within and flour it, then put in your Cake ; let it ftand 
to rile, and fet it in a good Oven ; when it is colour’d 
paper it. Two Hours and a Flalf will bake it. 

You may put in more P^ruit if you would have it 
richer, and, if then it be too thick, add eight Eggs 
well beat and {train’d. 

T 0 make the Iceing. 

Glace pour le Gateau. 

T ake one Pound and a Half of fine Sugar, beat 
and flfted, put it into an earthen Pan, break in 
the White of an Egg, and beat it well then break in 
another, and beat it again, fo keep doing till you have 

ufed 
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ufed fix Whites *, beat it till it be white and light, then 
fpread it all over the Cake, and fet it into the Oven 
again to harden j fo draw it. 


AKE half a Quartern of Flour dry’d, a little 


Nutmeg and Cinnamon well pounded, one Pint 
of Cream, three or four Spoonfuls of good Yeaft, 
half a Pound of Butter beat to a Cream, four Eggs 
beat, two Ounces of Carraway Seeds a little bruis’d, 
and a Quarter of a Pound of fine Sugar fifted ; mix 
your dry Things together, and the wet together, made 
warm, and order them as you did in the Plumb-Cake 
above ; when it is rifen beat it for half an Hour, and 
then put it into your Cake-Pan ; an Hour and a Half 
will bake it, and if a good Oven an Hour will do ; pa- 
per it when rifen, and when enough wafh it over with 
the White of an Egg well beat, with a little Rofe or 
Orange-flower Water, fift on fome fine Sugar, and 
ftrew on fome candied Carraway Seeds ; fet it in the 
Oven till harden’d. 


T5 OiVST a Shoulder, but not too much, cut the 
X\ Meat off, leave the Blade Bone hand fome, wafii 
it over with the Yolk of an Egg, and order it as you 
do the broil’d Calf’s Head in Page lo •, add to it a 
little Pepper beaten, and leave out the Nutmeg; take 
the reft of the Mutton, and cut off the Skin and moft 
of the P'at, mince it fine ; get your Stew Pan, and put 
therein a Pint of good Gravy, an Onion flired fine, 
fome Parfley, and a little Thyme ; let thefe flew a 
little, then put in a Handful of Capors cut a little. 


To make a Seed-Cake. 
Gateau confit. 



A Figeroom of Mutton. 
Figeroome de Mouton. 


aUo 
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alfo a little Vinegar, and your minced Mutton, with a 
Piece of Butter wrap’d in Flour to thicken it ; feafon 
it with Pepper and Salt to your Tafte, make it juft; 
hot, and difh it with the broil’d Blade Bone in the 
Middle. Garnifh with poach’d Eggs and Spinage. 

This is a good Side Difh for Dinner: You may 
mince any Part of Mutton, boil’d or roafted, and or- 
der it as before for a Supper Difh. Poach your 

Eggs in the following Manner ; break fix new-laid 
Eggs into a Bafon, take Care you don’t break the 
Yolks *, make fome fpring or hard Water boil, with a 
little Salt in it ; feum it, put in your Eggs, ftir them 
round with a fmall wooden Ladle •, have fomeToafls 
ready butter’d and cut oval, take up the Eggs with a 
Slice that is full of Holes to drain the Water clean from 
them *, lay them on the Toafts, and put them round 
the Mince, with fome Toafts cut like Sippets, and 
cover’d with ftew’d Spinage and laid between the 
Eggs, with a round one in the Middle, with a poach’d 
Egg, or Spinage, as you like it : Let your Spinage 
be well butter’d before you put it on the Toafts ; put 
to it a little Pepper, and as much Vinegar as you can 
juft tafte. 
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To make a Cujlard. 
Plane pour fair e. 



T ake a Quart of Milk or Cream, and boil it 
with a Stick of Cinnamon, three or four Blades 
of Mace, a Laurel Leaf or two bruifed, and a Piece 
of Lemon Peel ; let it boil foftly for ten Minutes ; 
keep it ftirring with a fmall Whifle to hinder it from 
fetting to the Bottom ; ftrain it thro’ a Sieve ; then beat 
eight Eggs and ftrain them ; fweeten it to your Tafte 
With fine Sugar ; fet it on the Fire again, and keep it 
ftirring till it begins to thicken j then take it off, and 

keep 
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keep it ftirring five or fix Minutes *, put it into Cups 
or Glafies ; or having a Cruft rais’d, and fet in the 
above Form, and dry’d in the Oven, fill it and bake 
it : Take great Care not to bake it too much j it is e- 
nough when it rifes. 

0 make Almond Cuftards, 

Flanc aux Amandes, 

B Lanch a Quarter of a Pound ot Almonds, pound 
them in a marble Mortar very fine, put a little 
Milk to them to keep them from oiling, rub them 
thro* a Hair Sieves order your Matters as before ; 
ftir in your Almonds and fill your Cuftards ; ftick the 
Tops with i'ome blanch’d ones cut in Quarters the 
long Way. 

T'o make a Tort de Moy» 

Toiirte de mouelle, 

B Lanch half a Pound of Almonds, and beat them 
as above ; mince the white Part of a Fowl or 
Capon, or Part of a Tuikey ; mix the Almonds and 
thefe together, with a Quarter of a Pound of candied 
Citron, Orange, and Lemon-peel ; pound your Meat 
and Almonds together with two Spoonfuls of boil’d 
Spinage ; break in an Egg, beat it again, and fo keep 
doing till you have ufed fix Eggs ; feafon it with 
Salt, Cinamon, Nutmeg, and Mace; fweeten it with 
fine Sugar ; put to it three Quarters of a Pint of 
Cream., and two grated Bifcuics, mix all together in 
a Stew Pan, fet it over the Fire, and keep it ftirring 
till it be thicken’d, and >begins to be almoft cold ; 
then put in the Marrow of one Marrow- bone fhred 
fine ; put a Border of Puff Pafte round your Difh, 
as done in the Marrow Pudding, p. 20 ; put in your 
Meat, and lay on it a cut Cover j ice it and bake it, 

F r# 
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To make Cheefe Cakes, 

CaJJe Mufeau. 

T ake a Gallon of Milk and warm it, then take 
it off, and put to it fome Rennet ©r Yearning ; 
mix them together and fet it to gather a Curd, which 
done, break it with your Hand, and put it into a thin 
Strainer j tie it, and hang it up to drain the Whey 
from it ; then rub it thro’ a Hair Sieve, with three 
Quarters of a Pound of Butter *, beat four or five Eggs 
and put to it, grate in a large Nutmeg : You may put 
in Rofe or Orange Flower Water, and a little Cream ; 
if it be too thick you may beat it with your Hand 
and it will make it lighter; you may add to it fome 
grated Bifcuit if you pleafe ; put in half a Pound of 
Currans wafh’d and dry’d ; fweeten it to yourTafte; 
flieet your Pans with Puff Pafte, and fill them ; ftrew 
fome Currans on the Top, and bake them. 

How to make a Bifcuit Cake. 

Gateau Bifquit. 

T ake a Pound of frefli Butter, beat it with your 
Hand to a Cream ; break as many Eggs as will 
fill a Pint, beat them well, put them to the Butter a 
little and a little at a Time, ftill keeping beating till 
you have put all in -, then take a Pound of fine Flour 
well dry’d, put a little at a Time of that in, keeping ' 
beating till that is all in, then put in a Pound of fine 
Sugar fifted, doing in the fame Manner, and a little 
Salt ; keep beating it from the Beginning to the End : 

It will bake in an Hour ; paper your Pan or Pans, 
put in the Cake, and bake it in a brifk Oven ; take 
Care they are not fcorch’d ; you may put in an Ounce 
of Carraway Seeds if you pleafe. 


Ano- 
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Autre Gateau, 
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T ake the fame Quantity of Eggs as above, leave 
out three Whites, and add to them one Pound 
of Flour, in the fame Manner as before direfted, then 
a Pound of Sugar ; beat it lor an Hour, put it in a 
Pan and bake it. This Cake is proper for Puddings 
or any Thing of that kind. 

^0 preferve Oranges and Lemons, 

Oranges confit, 

C UT a round Hole at the Stalk, fcoop out all the 
Meat, rafp off the outfide Rind, put them to 
foak in cold Water for two Days, fliifting them into 
frefh Water twice every Day ; pick out the white 
Skin from the Pulp of your Oranges, make a ftrong 
Syrup of their Weight of double refin’d Sugar, boil it 
almofl to a Candy Height, put in the Pulp, keep it 
flirting till clear, put it into a Gaily Pot, paper it 
down till wanted ; then take your Orange Outfides out 
of Water, and put them into a Pot big enough, with 
Plenty of Water, boil them till tender j pur them into 
frefh cold Water, let them lie twenty-four Hours \ to 
fix Oranges take three Pounds of Sugar, boil it to a 
Syrup with a Pint and a half of Water, take off the 
Scum, and put in your Oranges •, let them boil a lit- 
tle, put them into a Pot with the Syrup to them, let 
them lie three or four Days, then put them into your 
preferving Pan again, and boil them to a Candy, and 
fill them with the Pulp you boil’d before, firft making 
it hot, put in the Bit you cut out, (\t being candied al« 
fo with the reft) fet them in a drying Stove to dry, and 
they will be candied all over ; if you would keep them 
in Syrup, don’t boil them the laft Time *, then you, 
may make ufe of your Marmalet for fomething elfe : 
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Lemons are done the fame Way ; you may preferve 
them in Halves or Quarters as you fee proper. Som? 
chufe to put in a little Paring ot the Rind boil’d ten- 
der, and beat and boil’d clear in Syrup, and mixt 
with the Marmalet, alfo a little Qrange Flower Water 
and Juice ot Lemons. You may till Halves or Quar- 
ters the fame Way as you do the whole ones •, but 
take out the Seeds of both Orange and Lemon Matr 
malet. 

To dry Oranges and Lemons in Knots. 

Limons en neuds. 

T ake out the Meat as in the above Receipt, let 
the Skins lie till next Day, then cut off the 
outfide Kind with a Knile as whole as you can, let 
them lie till the next Day ; then boil them tender, and 
put them into cold Water for twenty-four Hours ; 
tlien lake them out, and dry them before the Fire j 
make a Syrup of fine Sugar as much as will cover 
them, put them in when the Syrup is almoft cold, let 
them lie three or tour Days, then give them a boil, 
and keep them till you want them ^ then candy them 
out of the Syrup as you did the whole Orange and Le- 
mon Skins : You rrvay cut the white Part of the Peel 
into Rings, and do it in the fame Manner as you did 
the other. 

To make China-Orange Chips. 

Oranges de la China en Buchettes. 

P ARE them thin with a lharp Knife, and order 
them as you did the others above : You need 
not let them lie in Water after they are boil’d, but put 
them in Syrup diredly, drying them before you put 
them in j let them lie a Week and you may candy 
them. ' 


To 


4j 


AR T cf COOKERY. 

To make Orange Drops, 

Oranges en goutieres, 

T ake ss many Oranges as you think proper, 
pare them pretty thick, boil thofe Parings very 
tender, afterwards beat them very fine, and rub them 
thro* a Hair tieve ; to a Pound of this Pulp put a 
Pound and an halt of fine Sugar fifted, mix all well, 
putting thereto as much of the Orange Juice as will 
make it pretty thin •, put all into your Preferving-Pan, 
fet it over a flow Fire, keep it ftirring till it looks 
clear and is pretty thick, let it ftand till almoft cold, 
drop it on G)afs 1 lates, and dry it •, turn it the next 
Day, and it will be dry in two or three Days : You 
may make Lemon Drops the fame Way, or Marma- 
let, adding the Meat pick’d clean from the Skins and 
Seeds, bye then they muft not be fqueez’d. 

To make Orange Pajie. 

Des Oranges en PdSe. 

T ake what Quantity of Seville Oranges you 
pleafe, rafp ofi the red Rind, cut them in two, 
and take out the Meat, pick the Stones out of it, 
boil the white Rinds tender, drain the Water well 
from them, and beat them very fine ; to one Pound of 
this Rind put a Pint and a half of your Meat ; mix 
all together, put it into your Prelerving-Pan and make 
it hot *, then put in three Pounds of fine Sugar fifted, 
llir it till the Sugar be diColv’d ; put in the Juice of 
three Lemons, ftir it well together, and put it into 
Glafles of what Form you pleafe, and dry them in a 
Drying-ftoye ; turn it next Day and dry the other 
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Vermicelly Soop, 

Potage de Vermicelli. 

T ake a Knuckle and Neck of Veal, and a Scrag of 
Mutton-, cut them to Pieces; lay them to foak 
in warm Water to foak the ; lood out, and v/alli them 
clean; but them in a Pot that will hold them, and two 
Gallons of Water ; fet them on a Stove, put in fome 
Salt, two large Onions, a Carrot, two or three Turnips, 
a Bit of lean Ham, a Faggot ot Herbs, a little whole 
Pepper, three or four Blades of Mace ; let it boil 
foftly, keep it fcumming put in a Bundle of Cellary; 
let it boil till all the Goodnefs is out of the Meat ; 
ftrain it, fcum off the Fat, pour off the Clear, put to it 
the Cruft of a French Roll ; dridge as much Vermicel- 
ly boil’d in ftrong Broth as will do, let it fimmer over 
the Fire, Difh it with a Knuckle ot Veal ; in the Mid- 
dle, or the beft Part of it, you may garnifti your Difh 
as in Page y ; if any Broth be left draw your Gravy 
with it. 

Tc Jiew a Breajl of Veal white., 

Pour etuver me Poitrine de Veau hlanche. 

P Arboil your Veal, let it cool, lard it with Bacon, 
lay in the Bottom of an oval Stew-pan fome 
(Slices of Bacon and Veal, feafon it with Salt, Pepper, 
Mace, fweet Herbs, fome diced Onions ; lay in your 
Veal, the flefliy Side down ; lay over it the fame as 
under, keep a flow Fire under, put fome on the Co- 
ver, let it ftew an Hour, put in fome good Broth, 
ftew it till tender ; take it up, and take the Clear of 
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the Liquor, and make a white Lare for it and put on 
it. Garnifh your Difli as for white Veal Collops ; 
you’ll find the Lare for it where Lares are treated of, 
and put in it fome Forc’d-meat Balls, pickled Mufli- 
roons, and drefl: Sweet- breeds. 

To force a Leg of Lamb, 

Jigot d' Agneau farcies, 

^ M ^AKE a large Leg of Lamb, bone it to the lift 


Joint, take. Cafe you don’t cut through the 
Skin; make the Forcing as follows, of Veal, Beef- 
Marrow, a little Bacon, Parfiy, I'hyme, Bread- 
crumbs, Nutmeg, Salt, a few Capers ; fhread all fine, 
put in two Eggs, leave out one White, work all well 
together ; rub the In-fide of the Leg with the Yolk of 
an Egg, put in the Force, fkewer it up, and tie it 
with Pack-thread ; roaft it or bake it as it fuits beft. 
Make a Ragoo of Morils, Forc’d-meat Balls, and 
Mufliroons, which I fiiall mention afterwards. 


ET it be cut pretty thick, fait it, and rub It with 


frefli Salt every Day for four Days, then waih 
it and fturf it with Beef Suet, fhred Parfley, a tew 
Bread Crumbs, and a little Salt tie it in a Cloth and 
cord it tight, and boil it in a Copper that will hold it 
^ . with a good deal of Water, keep fcumming it, and 
it will look white and well ; it will take four Hours 
boiling if it be large. Difh it, and garnifh your 
Difh with Carrots and Turnips. Send Greens in a 
little Dilh, 


To boil and fuff a Round of Beef 
Ruelle de Beuf farci. 
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A bak'd Plumb- Pudding, 

Boudin de Raifms au Four, 

T ake the crumb of a Three-penny fine Loaf, 
rub it through a Cullinder, fiiread a Pound of 
good Beef Suet, a Ponnd of Kaifins fton’d and chopt. 
Half a Pound of Currans, fome Sugar, fome Orange 
and Lemon Peel candied, fliced thin 5 mix ail together, 
put in a little Salt, grate in fome Nutmeg, beat ten Eggs, 
mix it with Milk not too thin ; butter a Paper, and 
lay it in the Bottom of your Difii ; pour it in and bake 
it ; you may put in a Glafs of Brandy, turn it in the 
Difh ; when you defign to lend it in, take the Paper 
clean oflF and grate on fome Sugar. Garnilh with 
Seville Orange. 

Patty Devo. 

Pate de Veau, 

B OI L a Calf’s Head, prepared as for a Halli ; 

put to the Hafli a Pint of Oifters, with fix 
Yolks of Eggs boil’d hard, fome Rafhers of Bacon, 
firft boil’d in Vinegar. Make your Fye in a Dilh, 
with Puff-pafte, put in your Halh, lay on the Eggs 
and the Bacon, clofe your Pye, and bake it an Hour 
and a Half •, take off the Lid from off the Fat, and 
make a white Lare for it as for white Collops, Page 3^, 
the Hafli prepar’d as in Page 10. N. B. Wafti your 
Pye over with the Yolk of an Egg and a little Cream 
before you fend it to the Oven, and likewife cut the 
Lid round that you may the eafier take it off to put 
in the Lare, Sweet-breeds, moreTruffels, Afparagus 
Tops, &c. feafon with Pepper, Salt, and Nutmeg j 
put Butter at the Top of all. 


Her^ 
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Herrico of Mutton. 

Mont on en Arkot. 

T ake a Neck of Mutton, cut two Hones and 
two together, cut off the Chine, flour and fry 
them in i utter •, then make a Brown *, put in two 
Quarts of Gravey, with a Faggot of FJerbs, a large 
Onion, fome whole Pepper Corns, a f lade or two of 
Mace, fome Anchovy, Half a Pint ot White Wine ; 
Jet thefe ftew for two Hours, till the Meat is pretty 
tender •, then having fome Carrots and 1 urnips 
blanch’d and diili’d, put in Haifa I’int of each, with 
Ibme Capers, and the Juice of Half a Lemon j Icum 
off the Fat ; Difli it, and garnifli your Difli with 
Pickles and Barberries, thicken it with a Brown. 

'To collar Pig. 

Cochon de Lait en Ruelle en P..ouleau. 

S TICK, fcald, and clean your Pig •, cut off the Head, 
cut it down the Back, take out the Bones and En- 
trails, put it into warm Water to foak out the Blood, 
lEift it three or four Times till it looks very white ; 
take it up, dry it with a Cloth ; then flired fome Sage, 
Parfley, and a little Thyme, a good Handful of Salt, 
Jbme beaten Pepper, Nutmeg, and .Mace ; wafli it 
over with Yolks of Eggs ; feafon it with the above 
Ingredients, then roll it up in a Cloth, tie it 
tight at each End, bind it tight with Inckle ; boil it 
in hard Water till tender •, then untie and unroll it, 
and do it up again as it was at firft •, hang it to a Hock 
with a Weight at the bottom till it he cold; then 
make a Pickle for it of Bran Water and Salt boil’d 
and ftrain’d ; put in feme Vinegar ; take your Collar, 
put it into this Pickle when cold. When you want 
to ufe any of it, flicc it, and garnifli it with Parfley. 
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To flew Soles, 

De Soles etuvee. 

T ake off* the black Skin^ fcrape, gut, and clean 
them, wafli them in Small Beer, rub them well 
with Flour, and try them as you are diredled in 
Page i8; then make a brown with Butter and Flour, 
put in Half a Pint of Flfh-Sauce Stock, as in Page 
1 8, with a little bhallot, Hired fine, and Half a Pint 
of White Wine ; let them ftew two Minutes cover’d 
over a flow Fire ; take them up with the Scummer, 
- and difli them ; add to the Sauce a little Lemon Juice 
and a Ladle full of drawn Butter. You may put in 
Lobfter, Oifters, or Shrimps, as you like. Garnifh 
with Lemon, Horfe-raddifli, and Barberries. 

. To fry Tripes. 

Tripes frit. 

r^*^AKE fome good double Tripe, cut it in fquare 
I Pieces or in what Form you pleafe, dry it well 
with a Cloth, make a Batter for it of Yolks of Eggs, 
Salt, and Flour, mix’d with Small Beer; let your 
patter be thick enough or it will fly off the Tripe 5 
take a Stew-Pan with a good Quantity of Fat pre- 
pared as for frying of Fifli ; dip the Tripe in the Batter 
and fry it of a fine brown Colour ; don’t fry too much 
at a Time, and take Care it does not burn ; put it on 
a Drainer before the Fire to drain the Fat from it. 
Difh it. The Sauce is Butter, Muftard, and Vine- 
gar, in a Boat or Cup. Cow Heels are fried the 
fame Way ; firft fplit them, flice fome Onions, fait 
and flour them, and fry them in clarified Butter. 
Garnifh the Feet with them : The Sauce is as for the 
Tripe. 


To 
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To roaji Chickens. 

PouleSs roti. 
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ET them be pickc clean, and drawn; break 


down the Breaft Bones ; Ikevver them ; put in 
their Bellies a Bit of Salt, with Ibme Parfley and 
Butter; roaft them brown, firft finge them, bafte them 
with Butter, and flour them ; the Sauce is Parfley and 
Butter, with a little Salt, and the Juice of Lemon 
or Gravey. Garnifh with Lemon, Parfley, and Bar- 
berries. Young Rabbits are roaftcd the fame Way, 

add the Livers, fcaldcd and chopt, to the Sauce. 

Young Turkies are roaft ed the fame Way ; leave out 

the Parfley, and trufs them with their Heads on. 

Partridges are trufs’d the fame as Turkies, with their 
Heads on or off; The Sauce is white Bread Crumbs 
boil’d in fine ftrong Broth, or Water, with whole 
Pepper Corns, Salt, and an Onion ; when enough, 
put in a little Cream, and a Piece of Butter ; fend 
Gravey in the Difii, and the Sauce in a Cup or Boat. 

Pigeons are roafted the fame as Chickens ; the 

Sauce the fame. Any of thefe may be larded if fo 


I T eats with any of the above Roafts, except Par- 
tridges ; wafh them and ferape them, that is the 
white Ends ; take the brown L.eaves off the Tops or 
green Ends *, wafh and tie them in fmall Bundles, and 
boil, them in hard Water and a little Salt till tender, 
but not too much ; toaft fome Bread flic’d thin and 
butter’d; lay them between your Fowls; lay the Af- 
paragus on them, with their Heads to the Middle of 
the Difh, and the Fowls, with their Breads to the 
Rim of the Difli ; put melted Butter on the Afpargus, 
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How to hoil Afparagus, 
Des Afperges a cuire. 
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and fend it in hot. — There are feveral Wa}'s of dreA 
fing Alparagus, whereof 1 fliall give you fome ParUT 
culars as follov/. 


C UT the green Ends off your Grafs, and blanche 
j them in boiling Water, and tols them in a Stew- 
Pan, with a ' iece of good Butter-, dridge in a little 
Flour moiflen them with a little good ffrong Broth 
niade of Veal or howl ; make a white Lare lor them 
as in Veal Collops white tofs them up, and difh them 
with a CIncken Loaf or Turkey Loaf in the Middle, 
or Partridge: The Mince prepared as in Page 42. 
The Loal for the MVnee mull: be a large French Roll; 
cut off the Top, take out the Crumb, rub it within 
and without with Butter, fet it in an Oven or before 
the Fire rill crilp, or fry it in clarified Butter; put in 
your Mince, lay on the Top, and fet it in the Middle 
of the Difli. Garnifi-j your Difh with potch’d Eggs, 
Spinage and Rafners of Bacon, or with Parfley and 
Lemon, or Seville Orange. 

Jfparagus with brown Squee. 

Jfperges av&c me Saujfe roux. 

UT them as before, and tofs them with Butter, 


and dridge in fome Flour, put in fome good 
Gravey, chop a little Onion Vv'irh Half an Anchovy ; 
flew thejn loitly till tender, grate in a little Nutmeg ; 
put in a little Pepper ; a-ntl fait a Spoonful of White 
Wine, and fquet zc in a little Lemon ; tofs all together, 
Difli it and garnifh it as before. 


Afparagus a la Cream. 
Afperges a la Creme. 



Afpar-. 


53 


ART (5/ COOKERY. 

Jfparagus in Amhlit. 

Jfperges en Omelet, 

E Lanch them and tofs them in Butter, dridge in 
' a litrle Flour, moiltcn it wuh Orong Broth, put 
in fome white Lare j then flired a Bit ot lean Ham 
fine, and put in ; tofs all up together •, beat fix Eggs ; 
put in Half a Pint of Cream, a little ibalt, two or 
three Spoonfuls of Flour •, melt a Piece of Butter, and 
mix all together, and fry it like a Pancake •, heat your 
Afparagus, put the Cake in the Di(h, which ITiould 
be a China one, and the Edges of the Cake to ftand 
up then put in the Afparagus ; cut a Seville Orange 
in eight Parts, and lay on the Edge of the Difh to 
keep up the Cake, and fend it in hot. 

A Pig Pye, 

Pate de Cochon de lait, 

\ FTER dreft and clean’d, fkin and bone it ; cut 
J~\ it in four Pieces, prepare your Pye the French 
Way ; lay the two hind Quarters in the Bottom, ha^ 
ving a pickled Neat’s I ongue boil’d, blanch’d, and 
flic’d ; then firfi feafon your Pig with Pepper and Saif, 
and a little Sage, and a good Handful of Parfley chopt 
fine, twelve Eggs boil’d hard, the Yolks chopt, afiS 
lay Half of them on the ^ig ; then fome Slices of 
Tongue, then the two Fore Quarters feafon’d as be- 
fore, then lome more 7 ongue, then the reft of the 
Eggs, then lay Butter on all, clofe it and bake it % 
when bak’d, let it ftand till cold, and fend it to the 
Table for a Middle Difta. 
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To make a Turhat Pye, 

Pate de Turbot. 

T ake aTurbat or Part of it, clean it and fcrape 
it, and lay it in a Dilh ; fcorch it under and 
over *, feafon it with Pepper and Salt, Sweet- Herbs 
with Leaves, make fome forc’d Meat of Fifh, fird 
blanch a Pint of Oifters and put in ; lay the forc’d 
Meat on that, and Butter over all ; lid it and bake it 
in a moderate Oven two Hours •, cut up the Lid and 
make a L.are for it of Half a Pint of the Stock as 
direded for Fifh Sauce, Page 8 •, draw it up with But- 
ter to the Thicknefs of a Cream, pour it on the Pye, 
Jay on the Lid, and difh it up. 

Pigeons Compote, 

Pigeons en compote. 

P ICK, draw, and trufs them as for Boiling, finge 
them, lay fome Rafhers of h'acon in the Bottom 
of a Stew-Pan i force your Pigeons with a little forc’d 
Meat, and a good deal of Parfley in it ; lay fome 
Slices of Beef on your Bacon -, feafon it with Pepper 
and Saif, lay in your Pigeons with their Breads down, 
then put in a Faggot of Sweet Herbs, an Onion fluck 
with three or four Cloves, put in four Blades of Mace, 
lay Rafliers of Bacon on the Pigeons, and Beef fea- 
ion’d as before on that, cover it clofe, fet it on a flow 
Fire to flew till tender *, take them up, and put them 
in a Difli cover’d down, drain the Liquor from the 
Meat, fcLim off the Fat, take a clean Pan, make a 
light Brown, put in Half a Pint of Gravey, with the 
Liquor you drain’d ; put in fome difh’d Sweet Breeds, 
j/ickled Mufluoons, the Juice of a Lemon, a Spoon- 
ful of White Wine, grate in fome Nutmeg, put in 
the Pigeons, let them dew a little, Didi them, and 
garnifli with Barberries and Lemon. You may make 
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a white Lare for them, for a Change, with the fame 
Ingredients. 

N. B. I ihall mention fome different Ways of dref- 
fing Lamb, the common Ways being fo well known. 

T 0 roaft Lamh the French Way, 

T ake a Fore Quarter, trufs it, and lafd the 
Neck Part of it *, wafli the other Part with the 
Yolk of an Egg and melted Butter-, dridge it with 
Bread Crumbs and halt ; fpit it firft, then paper it, 
and roaft it of a fine brown Colour*, dridge it again 
with the fame, adding a little ftired Parftey and a little 
Flour-, let it go Half a Score Turns, and draw it; let 
the Sauce be Lemon and Gravey. Garnifli with Se- 
ville Orange. 

To ragoo Lamh, 

Ragout d^Jgneau. 

T ake a Breaft and Neck, part the Breaft frorri 
the Neck, cut each in three Pieces, lard them, 
take Half a Pound of Butter, and brown them in a 
Stew-Pan ; then make a Brown, put in a Quart of 
good Gravey, a Faggot of Herbs, an Onion ft tick 
with Cloves, fome whole Pepper and Mace, a Gill of 
White Wine, add forc’d Meat Balls, Morels, Mufli- 
roons, the Juice of a Lemon ; let it ftew till tender. 
Difh it ; garni fh with Barberries and Lemon. 

Fricafy of Lamb, 

Agneau en Fricajfee. 

C 1UT a Loin of Lamb in Pieces, order your Stew- 
j Pan as for the Pigeons, inftead of Beef ufe Veal, 
the Ingredients the fame to make the white Lare ; 
take Half a Pint of Cream, the Yolks of three Eggs, 
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a little Ancbovey and Onion fhred fmall, a little White 
Wine, Nutmeg and Salt, a Bit of Butter work’d in 
Flour *, ftir it till it is thick, but don’t let it boil if it 
prove too thick •, add a little more Cream, take the 
brown Skm from your Lamb •, tols it up in this, add 
a little Parfley boil’d and chopt ; put in the reft of 
the Ingredients, make it thorough hot, but don’t let 
it boil. Difh it j the Garniftiing as for moft Made- 
iDifties, which I have before-mention’d. 

*To fricafy Chickens^ 

Poulets en Fricajfh. 

S KIN your Chickens, cut them in Pieces as you 
carve them when roafted ; order your Stew- Fan 
as you did for the Lamb ♦, let the Chickens be foak’d 
well in Vv^arm Water to take out the Blood, dry them 
well, and lay them in your Stew-Pan ; then cover 
and ftew them as diredted for the Lamb ; make a 
white Lare, and tofs them in it, with the fame In- 
gredients, viz. Mufliroons, Morels, forcM Meat 
Balls, Afpargus Tops, Artichoke Bottoms, &c. 
leave out the Parfley.— Young Rabbits are done the 
fame Way. Another Way for Chickens or Rab- 

bits: Prepare them as before, butter your Pan welk 
lay in your Chickens, put in fome whole Pepper, three 
or four Blades of Mace, an Onion, a Faggot of Sweet 
Herbs ; ftrinkle in feme Salt, cover it clofe and ftew 
it on a flow Fire till tender ; take them out, and put 
them in your white Lare, throw in Liquor, tofs all 
together, with the fame Ingredients as above, and 
difti them. 

To fricafy them hromi. 

Poulets en Fricafjee reux. 

C UT them as you did before ; flour them, and fry 
them in clarified Butter ; then make a Brown 

for 


ART ^/COOKERY. 57 

for them ; put in fome good Gravey, with Ingredi- 
ents as tor brown Collops. See Page 32. Stew them 
a little, and difh them: This is lor Rabbits as well as 
Chickens. 

N. B. As the common Way of drefling Salmon is 
fo well known, I lhall give you the different Ways of 
drefling it, as it is done fevcral Ways abroad, as well 
as at the grand Tables in England. 

To drefs Salmon a la Braife, 

Saumcn d la Braife. 

r“ 1 "lAKE what Part of the Salmon you would do 
X this Way, tie it with Pack-thread, lay it on a 
Drainer ; then lay fome Rafhers of Bacon in the Bot- 
tom of an oval Stew-pan, with fome Slices ot Veal 
feafon’d with Sweet Herbs, Pepper, Salt, and Nut- 
meg ; lay your Fifli and Drainer on that ; cover your 
Salmon with Veal leafon’d as before ; put on the Co- 
ver, fet it on a flow Fire, with fome on the Lid, let it 
ftew an Hour ; if it be Half a Salmon, you mufl: put 
in a Bottle of Champaign or White Wine if it do 
not cover your Fifh, add fome good ftrong 
Broth ; the Pan you do it in fhould but hold theFilh 
in Length and Breadth ; then let it flew a little to 
give it the Relilh of the Liquor, take it up carefully 
take off the Veal and Pack thread ; make your Sauce 
of fome of the Liquor, fome Oiflers, or Lobftcr, a 
little Onion and Anchovy, fhred fine, thicken’d with 
a light Brown ; you may bruize fome of your Spavm 
with the Juice of a Lemon-, fet it on the Fire, let it 
fimmer a little, put in a Ladle-fuli or two of drawn 
Butter ; lade it up altogether. Aide off your Salmon 
from the Drainer into your oval Difli put on fome 
of the Sauce, and fend the reft in a Boat. Garnifli 
with Horfe Raddifh and Lemon. 

N. B. You may drefs any large Fifh the fame Way. 

II To 
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*To broil Salmon, 

Saumon Grilees* 

C U T your Salmon in Slices, wafli it over with 
oil’d Butter, fprinkle on fome Salt, butter a 
Sheet of Writing-Paper, lay it on a Gridiron, lay on 
your Salmon *, make a Charcoal Fire on a broiling 
Stove ; fet on your Gridiron at a pretty good Height 
that it may broil flowly and not burn, turn the Salmon, 
when it is enough, difh it with this Sauce ; take an 
Anchovy, with a Shallot flired fine, a few fhred Ca- 
pers put in a little Pepper, Salt, and Nutmeg, with 
a little Fifh Stock, made as before direded i draw it up 
with Butter, put the Sauce in the Difh, lay on the 
broil’d Salmon. Garnifh it with fry’d Parfley and 
Lemon. — rr^You may drefs a Chain of Salmon the 
fame Way. 

drefs Salmon au Court Bouillon. 

Saumon au Court Bouillon. 

r~|'^^AKE the Head-part of a Salmon, fcrape, draw, 
I and clean it, fcore the Sides deep, that it may 
take the Relifh of the Marinade the better ; feafon it 
with Pepper, Salt, Onion, and Anchovies, fhred fine, 
Parfley, and fliced Lemon ; make a Forc’d-meat of 
Fifh, and put in the Belly of the Salmon •, tie it with 
Pack-thread, and lay it in an oval Stew-Pan; put to 
it hard Water, Wine, and Vinegar enough to cover 
it ; fet it on a Stove-Fire to boil, when enough put it 
in an oval Soop-Difh with fome of the Liquor it was 
boil’d in ; make the Sauce of boil’d Fennel, Parfley, 
and a little Mint, a few Capers and fcalded Goofberries ; 
let your Butter be drawn thick, the Herbs chopt fine, 
mix all together and put the Sauce in a Boat. Gar- 
nifh your Fifh with raw Parfley and fcrap’d Horfe- 
Raddifh. 


ro 


5 ? 


ART of COOKERY. 

^0 drefs Salmon meagre. 

Saumon en Maigre. 

T ake a Tail, lard it with the Flefli of Eels, tie 
it with Pack-thread, and put it into an oval 
Stew-Pan, brown a Piece of Butter, dridge in fome 
Flour, moiften it with Broth made of Fiih •, put to it 
a Bottle ot Champaign, let the Liquor cover it, let it 
flew till enough, firft feafon it with whole Pepper, 
Mace, Salt, Onion, Sweet Herbs and Vinegar •, then 
make a Ragoo of Oifters, the Liver, and Mufhrooms ; 
take off the Pack-thread, dilh it, and put fome of the 
Ragoo over it, and fend fome up in a Boat. Garnilh it 
as you do other Fifli. — There are feveral more Ways to 
drefs Salmon, fome 1 (hall mention hereafter. 

I fhall mention fome Ragoos and Sauces for Filh, 

^0 make a Ragoo of Truffles for Fijh. 

Ragout de Truffles, 

B oil your Truffles in Water till tender ; take off 
the black Edges with a lharp Knife ; then make 
a Brown ; put in fome Stock of Filli Sauce, as in 
Page 8, and flew them over a flow Fire j put in a 
Ladle-full of drawn Butter, and ufe it where pro- 
per, &c. 

To ragoo Veal Sweet Breeds, 

Ris de Veau en Ragout. 

W ASH and blanch them in boiling Water ; cut 
them in pretty thick Slices ; flour them and 
tofs them up in clarified Butter, moiflen them with 
good Gravey ; let them flew four Minutes, feum off 
the Fat, put in a Glafs of White Wine, fqueeze in 
fome Lemon j put in fome pickled Mufhrooms, the 

Yolki 
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Yolks of Eggs boil’d hard> fome Forc’d-meat Balls ; 
thicken with a Brown made of the Ciillis of Veal and 
Ham. 7'his is for a Side Diflt, or to add to made 
Difhes, as you will find hereafter. 

Jo make a Ragco of Morels. 

Mortlles en Ragout. 

C UT off the Stalks, cut them in two, and wafK 
them very clean from the Sand ; boil them in 
Salt and Water j put a Piece of Butter into a Stew- 
Pan, brown it, dridge in fome Flour, m.oiflen them 
with Fifh Stock, fqueeze in fome Lemon, grate in 
fome Nutmeg, add to it a little drawn Butter, and the 
Yolk of an Egg beaten with a Spoonful of Verjuice ; 
and tofs all together, 

As there is CulHs often mention’d to thicken made 
Difhes, I fliall infert one that ferves tor mofi: in the 
brown Way. 

Jo make a Cullis of Veal and Ha7n. 

Coulis de Venn et de Jambon. 

T ake tour Pound of Veal, a Found of the Lean 
of a Ham; cut them into thin Slices, butter the 
Bottom of a Stew-Pan, lay in the Flam, the Veal on 
that, nice in fome Onion, a Carrot, put in fome Sweet 
Herbs, two Heads of Celery, whole Pepper, and 
Mace; cover it clofe, fet it on a ctove Fire, let it 
flew till it is brown at the Bottom ; take Care it 
does not burn ; then having fome good Urong Broth 
and Giavey, put to it a Quart of eacii, with the 
Cruft of a French Roll ; let it fimmer Half away, 
ftrain it, and let it ftand to cool ; take the F'at from 
the Top, and the Sediment from the Bottom ; rake 
Half a Found of good Butter, put it into a Stew-Fan 
with an Onion ftuck with Cloves ; put in a large 
Flandlul of Flour; ftiek the Onion on the Point of 

your 
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your Knife, ftir it with the Onion till it be of a light 
Brown ; put in the Cullis, flir all together, keep it 
Birring till it is alniolt cold, that it may the better 
incorporate together; put it in an earthen Pot, tie it 
clofe down, and keep it for Ufe. A Spoonful of this 
will thicken a made Difh or Fifli Sauce, or any Thing 
that requires thickening or binding together, and it 
gives a good Rclifii 

You may make a common Brown, with a Piece of 
Butter and Flour ; ftir it till brown, put in Tome good 
Gravey, and all Things that are proper for the Difli 
you are making of ; add Lemon and Seafoning to 
your Tafte. 


AKE the thin Fnd of a Surloin of Beef, bone 


it, and take off the outfide Skin, then cut fome 
Bacon to lard it with, that will fit a large Dobin-Pin ; 
take fome Parfley and Thime flired fine, mixt with 
Pepper and Salt, rub the Lard in this, and lard 
your Beef at the thick End quite through, bind 
it withPack-thread to keep it from cracking, cover the 
Bottom of your Brazen Pan with RaOiers of Bacon, 
and on that Slices of lean Beef, feafon’d with Pep- 
per, Salt, Herbs, Onions, &c. put in your Beef with 
the flefliy Side down, feafon the upper Part as you did 
the lower, and lay on Bacon and Slices of Beet alfo ; 
fet it on a flow Fire, firfc put in a Bottle of Cham- 
paign Wine, cover it clofe, let it flew for four or five 
Hours ; make a Ragoo for it as follows : 

Put in fome good Gravey into a Stew-Pan with 
difhhl Sweet-breeds, Turnips difh’d and blanch’d, Car- 
rots, &c. Mufiirooms, Ox Palates, and pickled Cucum- 
bers iliced, flew all together till tender, thicken it with 
fome Cullis as above ; take up your l^y k in 


Beef a la Braife. 
Beuf ci la Iraife. 
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the Difli, ftrain the Liquor from the Meat the Beef 
was brais’d in, icum off the Fat, put the Liquor to the 
Ragoo, make all hot, put it on the Beef, garnilh with 
difh’d Turnips and Carrots, Greens, or Spinage, 
&c. this is the Way of braifing : Fowls and F'lfh are 
done the fame Way, making Ufe of Ingredients pro- 
per to each Sort. 

I fhall give you an Account of, and how feveral Ra- 
goos are made of Vegetables, as well as of other 
Things, proper to ufe in this Way of DrefTing, and 
for Sauces for feveral Sorts of Roafts, &c. 


P ARE them, dice and dice them, and blanch 
them in boiling Water ; tofs them up in melted 
Butter*, add to them fome Gravey- Vinegar that has 
flood on beaten Pepper two or three Days ; put in 
fome Salt, thicken it with a Brown, or fome Cullis as 
above. Carrots are done the fame Way ; as like wife is 
Celery cleaned and cut an Inch long. 

To Jiew white Cabbage. 

Choux cabus a V etuvee. 

AKE a Cabbage that is light, cut it in 4 Pieces, 


take out the Stalk or Core, blanch it in Water, 
take it up and drain it well *, then cut it crofsways, be- 
gin at the upper End as thin as you can, flew it in 
ffrong Broth, add an Onion fhred fine, let it ftew till 
tender ^ put in fome Salt andVinegar, with a Ladleful 
of drawn Butter *, thicken it with a Cullis or a Piece 
of Butter worked in P’lour : if you would have it very 
white, put in a Gill of Cream, but don’t let it boil up 
after, if you do it will crude le : If you would have it 
brown, ufe Qravey inftead of ftrong Broth, 


To make a Ragoo of Turnips, 
Ragout de navels'. 



To 


art c/ COOKERY. 6^ 

To ragoo Colliflowers. 

Cboux fleurs en ragout, 

C UT off the Tops, blanch them in boiling Wa- 
ter, and drain them, tofs them in a Stew-Pan 
in melted Butter, dridge in a little Flour, put in a 
little Salt, and a little Vinegar that has been in Pep- 
per, let them ftew till tender. This is proper to eat 
with roaft Lamb, &c. 

To ragoo Onions. - . 

Des Onions en ragout. 

T ake half a dozen large Onions, cut them in two, 
flice them thin, blanch them in two or three 
Waters, drain them, dry, and fry them a little in cla- 
rified Butter, dridge in fome Flour ; put to them 
half a Pint of Gravey, a little Pepper, Salt, and Vine- 
gar ; put to it a Spoonful of Muftard, and let all ftew 
till the Onions are tender. This Sauce is proper for 
Tripe, Ox Feet, or Hogs Feet and Ears, or for broil’d 
Herrings, &c. 

To ftew Cucumbers. 

Concomhres etuvee. 

T ake fix or eight Cucumbers, pare and cut 
them down the Middle, and take out the Seeds 5 
cut each half in four Pieces, fait them, and fet them to 
drain, flour them, and tofs them up in clarified But- 
ter ; put in a Pint of good Gravey, an Onion fhred 
fine, Ibme Pepper and Vinegar, let them ftew on a 
flow Fire till tender ; if they be not thick enough put 
in fome Cullis as beforementioned. 


To 
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To ragoo Lobjiers, 

Ragout Ecr evicts. 

''AKE out the Meat of the Tails and Claws, cut 
1 it in fmallPieces, boil eight or ten Morels ; take 
off* the Stalks, cut them open, wafh them clean, fhred 
them with fome pickled Mulhrooms, mince a fmall 
Onion with half an Anchovey, make a Brown with 
Butter and Flour *, put in half a Pint of Gravey, put 
all together with a little Pepper and Vinegar, let them 
fimmer on a flow Fire ; di^ them on Sippets. 

To make a Ragoo of Ox Palates. 

Ragout de Palais de Beuf. 

C LEAN them, boil and fkin them, cut them in 
Pieces, make a Brown ; put in a Pint of Gra- 
vey, fome Onion, and Anchovey fhred fine, a Faggot 
of Sweet- herbs, the Juice of a Lemon, fome Mufti- 
rooms ; put in the Palates, let them flew till tender : 
You may put in Forc’d-Meat- Balls, theYolks of hard 
Eggs, and lard and roaft a Sweet-Bread tor the Mid- 
dle. 

I fhall mention fome Diflies in Meagre for Lent 
and Fifh Days. 

To make a Meagre Soop. 

Potage Maigre. 

T ake a Quart of Peas, pick and wafh them 
clean •, put to them fix C^uarts of Water, with 
fome whole Pepper, half a dozen Cloves, a little 
Mace, two Parfnips, two Carrots, fix Turnips, fix 
large Onions ; clean and flice all thefe, boil all till 
tender and the Peas broke, flrain this through a Cul- 
linder ; take fix Heads of Celery, take off* the Outfide, 
wafh and pare the Roots, fhred them with a Knife ; 

take 


65 


A R T of COOKERY. 


take two good Handfuls of Spinage, pick, Avaik, and 
Hired it, alfo two Onions ; put halt a Found of Butter 
in a Stew-Pan, put to it your Herbs with fome csalt, 
cover it, and (lew it tender •, keep it ftirring now and 
then or it will burn ; moiften it with fome of the 
Broth that you have already prepared, then dice two 
large Turnips, and blanch them ; then take ten Mo- 
rels, take off the Stalks, cut them through and wafli 
them from the Sand, and Hired them fine ; make a 
Brown, put in your Turnips and Morels, add to it 
fome more of your Broth, with two Anchovies, and 
an Onion Hired fine *, then put all together •, put in 
as much Vermicelly as you think proper, ftevv all to- 
gether till enough, fait it to yourTafte, prepare fome 
French Bread as you do for other Soops, or fry it ; 
difh it with a French Rowl in the Middle *, garnifh as 
for other Soops. 

N. B. Moft Meagre Soops made of Herbs are pre- 
pared from the fame Stock as above, as Onion, I'ur- 
nips, Spinage, or Peas, the Peas rub’d thro’ a Cul- 
linder, adding dry’d Mint •, you may leave out the 
Morels ; Onions blanch’d in two or three Waters, 
boil’d tender, and rub’d thro’ a Cullinder ; Turnips 
the fame, Spinage the fame, take only the clear of 
your Stock, boil in it a French Rowl or two fliced, 
and rub them through the Cullinder to thicken your 
Soops. Thefe Soops go by the Name that they chief- 
ly confift of, as Turnip Soop, Onion Soop, &c. 


f AKE three or four Lobfters, pound the Spawn, 


add to it fome Fifh Broth, made as follows ; 


take what Sort of Fifh you can get, that is to fay, 
Scates,Thornback, Codlins, Haddocks,Eels, Roach or 
Dares, or what Part of thefe you can belt get, cut them 


Lohjier Soop. 
Potage iP Ecrevices. 
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in Pieces firft, fcrape, draw, and gill them ; fave fome 
of the Flefh to make Forc’d-Meac of; put your Fifli 
into a Kettle of Water, with fome Onions, Pepper, 
Mace, Salt, Parfnips, Turnips, Celery, and a Faggot 
of Sweet herbs, with five or fix Anchovies, fome Crufts 
of Bread ; let it boil for two Hours, add to it boiling 
Water, (train it ; this ferves for all Filh Soops : Some 
ufe it for White, by beating half a Pound of Almonds 
blanch’d and beat, with Yolks of hard Eggs, adding 
fome Cream : To make brown Soop of the fame, take 
fome Butter, and butter the Bottom of a Stew-Pan, 
dice in fome Carrot, Turnip, Parfnip, and Leaks, co- 
ver it clofe, fct it on a flow Fire till it begins to brown, 
dridge in fome Flour, put in fome of your Broth ; 
then make your Soop with this, and with the before- 
mentioned, as Celery, Turnip, &c. &c. 

5T Q make Forced-Meat of the Fleflo of Fifh. 


Hop it fine, mix it with Bread Crumbs, 


Sweet-herbs and Spices, put in a good Piece of 
Butter, three or four Eggs, work all together with an 
Anchovey flared fine with a little Onion, make it in the 
Shape of a Roll, bake it and put it in the Middle of 
your Soop Difli ; make a Ragoo of fome of your 
Lobfter, with fome of the bifh Stock, thicken’d 
with a Brown ; fill your Forc’d-Meat with that ; 
mince the reft of your Lobfter and put into your Soop, 
with fome of the Forc’d-Meat made in fmall Balls like 
a fmall Nutmeg, firft blanch’d in boiling Water ; put 
likewife the Cruft of a French Roll cut in Pieces the 
Bignefs of a Shilling, and dry’d before the Fire ; gar- 
nifli your Difh with Lobfter Spawn, and Lemon laid 
on green Leaves, 


Godiveau de Potffon. 
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Of Morels. 

Morils a fechee. 

M orels are an Excrement of the Earth that 
grow near the Water and Foot of Trees-, we 
find them generally in this Month and April when 
you have gathered them, wafh them from the Sand, 
firing them and hang them up in a warm Place to 
dry. We ufethem in mod Ragoos ; the Particulars 
I fliall mention in their proper Places. 

2 " 0 drefs Haddocks the Dutch JVay, 

Haddocks d V Hollandois, 

S CALE and gut them, wafli them and gafh them 
on each Side, put them in cold Water half an 
Hour, wafli them out of that and put them in your 
Kettle with' a Drainer at the Bottom, and as much 
Water as will cover them, with a Handful of Salt, 
and fome Vinegar, fome Lemon-Peel, and a Faggot of 
Sweet-herbs ; if they be not very large they will boil 
in a quarter of an Hour ; whilfl: they are boiling, get 
fome Turnips, pare, flice, and dice them. In Hol- 
land they boil them with the Fi(h, drain them 
well, and put them into drawn Butter and boil’d Par- 
fley flired or chopt fine ; put in a little Salt, and 
fqueeze in fome Lemon lay toafted Bread in the Bot- 
tom of your Difli, pour fome of the Sauce on them, 
lay in your Haddocks, and pour the reft of the Sauce 
over them : You may brown your Stew-Pan with a 
Piece of Butter and Flour, and tofs up your Turnips 
in that, and moiften it with Fifh Stock ; add to 
it as much Butter (drawn up with it) as will do ; put to 
it your Parfley and Lemon. 

You may do Codlins, Soles, or Whitens the fame 
Way, or large Splace, &c. The Fifli Stock is what I 
mentioned before. 


ta 
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drefs fever al Sorts of Fifh the FrenAo Wa^m 

Poiffofds accommode d la maniere Francois, 

S CALE, clean, and wafh them, that is to fay, 
7'rout, Salmon, Soles, Codlin, Whitens, &c. take 
the Flefh from the Bones and Skin, mince it, put it 
into a Stew-Pan, cover it, and fet it on a flow Fire till 
it turns white thenday it on your fhredding Block 
or Foard, fhred fome Parfley,Truffles, and Cliives, or 
Shallot fine j brown a Stew-Pan with fome Butter and 
F'lour, put in your Hafli, feafon it with Pepper, 
Salt, and Lemon, moiften it with Fifli Stock as above, 
take lome of this, add to it fome grated Bread, with 
two Yolks of Eggs ; take the Bone of your Fifli 
with the Flead on, and lay this upon it, fhape it 
like the Fifli, butter a Tin Plate, lay it on it, wafli it 
over with the Yolk of an Egg and melted Putter, and 
hake it, put it in the Middle of the Difli, heat the refl: 
of your Flafh, and lay all round it ; garnifh with 
Lemon and Barberries : You may force a large Fifli 
with this, prepared as above add in fome An- 
chovey and White Wine, turn your Fifli round, and 
faften it with a Skewer, or tie it ; make an Incifion 
on each Side the Back-bone, fill it with the Forcing, 
and put fome in the Belly, wafli it with melted But- 
ter and Yolks of Eggs, flrew on it grated Bread, and 
bake it in a proper Thing, difli it, and make the Sauce 
as in Page 8 ; if on a fifh Day ufe the Stock men- 
tioned for meagre Diflies, with the refl of the Ingre-; 
dients, as you think mofl; proper. 

Po marinade Veal Cutlets. 

Cottelets de Veau Marince. 

T ake a Neck of Veal, cut it Bone by Bone, 
take off the Bit of the Chin? with your Clever, 
bare the Ends of the Bones an Inch, flat them with 
' your 
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your Clever, make a Marinade for them as follows: 
Take a Pint ol Water, half a Pint of Vinegar, fome 
whole Pepper, Mace, fliced Onion, Parfley, Salt, 
Thyme, fliced Lemon, and a little White Wine ; let 
them lie in this two Hours, then take them out ; dry 
them with a Cloth •, then make a Batter of Flour, 
the Yolks of fix Eggs, the Juice of a Lemon, a little 
White Wine, fome melted Butter, and a little Cream 5 
make it as thick as for Tripe, dip the Cutlets in it, 
and fry them in clarified Butter, difh them, and gar- 
nifli them with fried Parfley. 

Chickens may be cut in Quarters, marinaded and 
drefs’d the fame Way, or Rabbits, or a Leveret 5 but 
you mu ft fend fweet Sauce to the Leveret, as Bread 
Crumbs boil’d in Red Wine, with a Stick of Cinna- 
mon and Sugar, or Curran Jelly. 

This Marinade ferves for Fifh as well as Flefh and 
Fowls. It heightens the Tafte and makes it morea- 
greeable to the Palate. 


ATER a Tail of Salt Fifh till it is very frefh. 


cut it in Slices, dry it well, dridge. it with 
Flour, and fry it in clarified Butter ; garnilh it with 
Parfnips boil’d and difti’d, and fry’dParfley : You may 
fet a Bafon with Egg Sauce in the Middle, or plain 
Butter, or a Poivrade Sauce, made as follows : 

Take Water, Vinegar, and White Wine, of each a 
like Quantity, put in fome Pepper, Salt, and Shallot, 
thread fine, with fome Lemon, and a little Anchovey ; 
boil all together and strain it. 

Dry’d Salmon is drefs’d the fame Way, and moft 
Sorts of dry’d Fiflu 


Yo fry Salt Fifh. 
De au Morue frit. 
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Salt Eip Pye. 

Pate de la Morue, 

L et yonr Salt Fifli be well watered and boiled, 
take the Fifh from the Bones ; then take a frefh 
Codlin, clean and wadi it, take the FIdh from the 
Skin and Bones, fhred it with Sweet-herbs and Spices, 
but no Salt, mix it with a lufficient Quantity of But- 
ler, put fome in the Bottom of your Pye, lay Salt Filh 
on that, then lay the reft of your other Fifh on that. 
Salt Fifli on that again, hard F.ggs on that, with But- 
ter on the Top : Some put Parfnips boil’d and difh’d, 
and fome Potatoes, and leave out the Eggs ; fo clofe it 
and bake it *, firft wafli it over with the Yolk of an 
Egg and a Spoonful of Cream ; cut the Lid round 
v;ith a (harp Knife that you may the eafier take it off i 
when baked, take off the Fat or Oil with a Spoon, 
having fome ParQey boil’d and chop’d, with a Spoon- 
ful of Capers, and a little fhred Onion, draw' your 
h utter with a little Fifli broth, put in the Onion and 
the reft, put it in the Pye, lay on the Lid, and fend 
jt up. 

Oijier Loaves. 

Pain aux Huitres. 

O PEN as many Oifters a»you think will fill the 
Quantity of Loaves you would have •, wafh them 
out of their Liquor, put them in a Stew-pan with a 
Blade or two of Mace, fome whole Pepper Corns ; 
put in the Clear of their Liquor, with a little White 
V/ine, and the Juice of a Lemon ; grate in a little 
Nutmeg, add a little goodGravey •, draw ail up together 
with good Butter the Thicknefs of Cream, take out 
the Mace and Pepper, and fill your Loaves, prepared 
as follows : 

Cut off the Tops, take out the Crumbs and fry 
them brown in Butter, or butter them within and 
without, and let them in an Oven till crifp. 

Tq 
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^0 fry Oijlers. 

Des Huitres frit. 

M ake a Batter for them as for Tripe, (p. 50 j 
and fry them in clarified Butter, or beat feme 
Yolks of Eggs mix’d with melted Butter, dip them 
in that, and dridge them with fine Bread Crumbs, 
Ihred Parfiey, and a little Flour, fry’d as before ; 
You may fend them in Plates, garnifhed with fry’d 
Parfiey, with a Cup of melted Butter, and the Juice of 
an Orange in the Middle: You may garnilh boil’d 
Fowls, Turkies, or Chickens with them, or Fifh, or 
any Thing proper to eat with Oyfters. 

T 0 make Petty Patties of Fifh, 

Petiits Pat ex de Poijfon, 

T ake the Flefh of what Fifh you can befl get, 
with fome Parfiey, Capers, Chives, Salt, Pepper, 
Nutmeg, the Yolk of an Egg, and a little Anchovey ; 
pound all in a Mortar with a good Piece of Butter ; 
make them ofPufFPalle, a little bigger than a Crown 
Piece j wafli them with the Yolk of an Egg, and bake 
them : You may fend them in on a little Difh or Plate, 
or garnifh boil’d Fifh with them when you cannot get 
Fifh to fry : You may make Patties of Oifters *, feafon 
them with the fame Herbs and Spice, but don’t chop 
them, but lay them in whole with Butter on them 5 
make them bigger or lefs as you like. 

^0 pot Lohfiers, 

. Ecrevijfes empotee. 

S PIT them through the Bodies with a Lark Spit, 
and tie them to another Spit ; lay them to the 
Fire, and roaft them, when they are red they are e- 
nough, bade them with Better, and fait them ; take 

them 
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them up, take out the Meat of the Tails and Claws, 
put it into a Pot, feafon it with Pepper, Salt, and 
Mace, put on as much Butter as will cover them hand- 
fomely, tie them down with a Paper, and bake them 
an Hour ; take out the Lobfter, let it drain well in a 
Cullinder, then put it in the Pot you defign to keep 
it in, prels it down tight, fcum off the Clear of the 
Butter, fill up the Pot, and let it Hand to cool : Some 
bruife the Spawn and put in to make it redder, but you 
muft drain the Putter through a Sieve to take the Bits 
of Spawn out *, let it ftand to fettle, then fcum off the 
Clear : Let all your Lobfters be cover’d in the Pot 5 
they will keep a Quarter of a Year done this Way. 

To roaji Lohflers. 

Ecrevi/fes rotu 

Q^PIT them as before, lay them to the Fire, bade 
O them with Butter, and fait them well ; when 
they are enough take them up and crack the Claws ; 
fplit the Tails, difh them with a Cup or Boat of plain 
Butter, garnifh with Seville Orange. 

If you would broil them, bade them with Vinegar 
and Butter, fait them as before, cut them up as be- 
fore, lay them on the Gridiron, and broil them on a 
clear Fire ; ferve them up with the fame Garnifhing, 
&c. 

To cream Lohflers, 

Ecrevijfes a la creme, 

W HEN boil’d take out the Meat of the Tails 
and Claws, cut it in fquare Pieces, make a 
white Lare for it, fee for white Lare *, you may put an 
Oyder Loaf in the Middle ; garnifh with Lemon, Bar- 
berries, &c. or Seville Orange and Parfley, 


to 
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5T<? hil Splace, Flounders, or Soles, 

Plies, Carrelets ou Soles a ciiir, 

C LEAN and fcrape them, and take out their 
Bowels on the brown Side, boil them in hard 
Water, Salt and Vinegar ten Minutes, without they 
be very large *, let the Sauce be i^ardey and Butter, 
the Juice ol Lemon, and a little Salt *, or you may 
make Fiih Sauce as.diredled in Page 8; garnifli 
with Horfe Raddifli and Lemon. 

T Q pickle Salmon, 

•4 

Saumon confit au fel & au vinaigre. 

C OT it in fix Pieces firft, chine it and take out 
the Entrails, rub it dry with a Cloth, take out 
the Gills, and ftitch the Head where you took out the 
Gills to the Body with a Needle and Thread, to keep 
the Head from breaking off; then put your Fifh on a 
Drainer that will hold them without laying one upon 
another ; put as much hard Water to it as will cover 
it when in your Kettle, and a fufiicient Quantity of 
Salt, with an Ounce of Salt-petre ; let it boil half an 
Hour, take it up and let it Hand on the Drainer till 
cold ; put to your Pickle fome Vinegar, juft to 
tafte it, with fome whole Pepper and Mace *, let it 
boil a quarter of an Hour, ftrain it and let it ftand to 
cool ; put your Pickle in the Veftel you intend to 
keep it in •, put in your Salmon, put fweet Oil on it ; 
and keep it clofe covered for Ufe. This Pickle will 
keep good for fix W eeks. 

N. B. You muft leave the Bone in on one Side, and 
leave the Scales on. — You may leave out the Salt-petre 
if you pleafe. 
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T 7 pickle Salmon like Sturgeon. 

Saumon confit a la maniere d* Efturgeon, 

AKE a frefli Salmon, cut it in three Pieces, take 


out the Entrails and the Gills, don’t fcale it, rub 
the Blood clean out with a Cloth, tie it with Bafs as 
Sturgeon is tied, put as much hard Water as will co- 
ver it in your Kettle, with a good Handful or two of 
Salt, and an Ounce of Salt-petre, let it boil ten Mi- 
nutes ; put in your Salmon, let it boil forty Minutes, 
if a large one an Hour ; take it out, let it ftand to 
drain and cool ; add to your Pickle a Pint of Vinegar, 
a Quart of White Wine, fome Cloves, Mace, and 
whole Pepper, three or four Bay Leaves ; boil all for 
a Quarter of an Hour, ftrain it, let it cool, put it 
in your Pot with the Salmon j cover it clofe, and keep 
it for Ufe. 
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^oop de Sante the French Way. 

Potage de Sante. 

T ake ten or twelve Pounds of Beef, the Scrag 
End of a Neck of Mutton, prepared as in Page 
49 ; the Gravey is done the fame Way, only ufe Veal 
inftead of Beef ; the Herbs the fame, only add three 
or four Onions ; let there be a Fowl in the Middle, and 
garnifh your Difh with Spinage, and Rafhers of Ba- 
con that are free from Ruft, cut out of the Middle of 
the Flitch, &c. 

Drefs your Salmon as you think will be beft liked : 
There are feveral differentWays which I have already 
mentioned. 

To make a Pudding of Herbs. 

Boudin d'Herbes. 

AKE a Penny Hrick, cut off the Cruft, rub the 


Crumbs through a Cullinder ; put to it Sweet 


Marjoram, Thyme, a little Penny-royal, and Parfley ; 
mince all very fine, beat half a Nutmeg, fome Cinna- 
mon and Mace, half a Pound of Currans, half a Pound 
of Raifins ftew’d and chop’d, half a Pound of Beef 
Suet, a quarter of a Pound of Sugar beat, eight Eggs, 
leave out four Whites, put in a little Salt, beat your 
Eggs, mix all together with as much Cream as will 
make it ftiff ; butter a Cloth, and flour it, tie it up 
tight, and boil it two Hours and a half : The Sauce is 
White Wine, Butter, and Sugar. 
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To make a Pupton of Lohjicrs. 

Poupeton of E crevices. 

T ake a Couple ot Lobfter?, boil them, take the 
Meat out of theTails and Claws, cut it in Dice \ 
then take the Spawn and briiife it in a Marble Mor- 
tar very fine •, then take the Flefh of what Fifh you 
can get, make it into Forc’d-Meat as you would with 
Veal j let your Pupton- Pan be garnidi’d, lay on a 
Sheet of Forc’d-Meat on that; then ragoo your Lob- 
ffer with fome Forc’d- Meat Balls, Oifters, and hard 
Eggs *, look for ragoo’d Lobfters, fill your Pan, lay 
on a Cover of F’orc’d-Meat, clofe and bake it an 
Flour ; when baked, loofcn it round the Edge with a 
Knife, lay the Difh on it ; if you defign to fend it in» 
turn it in the Dilli, take off the Pan, cut out a Hole 
in the Middle where the Slice of Lemon lies, put in 
fome Gravey and Butter, and lay on the Piece again \ 
garnifli it with fhred Fennel, Lemon, &c. 

To drefs a Pullet d la Braife. 

Poulets d la braife. 

T Rufs it as for boiling, lard it with Bacon, feafon 
it with Pepper and Salt ; garnifh the Bottom of 
a Stew-Pan with Rafliers of Bacon, lay on them Sli- 
ces of Veal, feafon’d with Pepper, Salt, Onion, Sweet- 
herbs, and Slices of Lemon-, cut off the outfide Rind, 
put a Piece of Forc’d-Meat in the Belly, lay in the 
F'owl with the Breaft down, lay on it as under ; fet 
it on a flow Fire, make a Fire above, and let it flew 
for an Hour then look at it for Fear it fliould burn, 
then put in a Quart of good ftrong Broth, let it ftew 
till tender, take it up and drain it make a Ragoo 
for it as you’ll find in ragoo’d Sweet-Breeds, Page 5-9 : 
Garnifh with L^mon and Forc’d-Meat Fatties, or Pat- 
ties of Oifiers. 
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daub a Neck of Veal. 

Collet de veau d la daub. 

L ard it with large Lardoners of Bacon, feafon’d 
with Salt, Nutmeg, (bred ParQey, Lemon -Peel, 
and a little Thyme, roll your Bacon in this, and lard 
your Veal pretty thick, that is, the beft End of the 
Neck ; fpit it, and lay on it a Sheet of Forc’d-Meat 
tied on as you would on Venifon, with Paper on it ; 
roaft it, and when enough, take off the Paper and 
Forc’d- Meat, bade and dridge it, let it brown, and 
dilh it with the Forc’d-Meat cut like Sippets, and laid 
round, with a Ragoo of Sweet- Breeds put under it. 

Y 0 boil a Tongue and Udder, 

La Langiie et at Tettin de Beuf a cuire. 

T he Udder will take five Hours boiling, if it be 
an old one ; if a young one, it will boil in the 
fame Time the Tongue will, which is in three Hours 
or lefs ; when boiled, take the Skin of the Tongue 
and pare it, and the Udder like wife *, then wafh them 
over with a little melted Butter, and the Yolk of an 
Egg, dridge them with Bread Crumbs, and brown 
them before the Fire, or give them a few Turns on 
a Spit to make them crifp ; difli them with 
Turnips, Carrots, and Greens between : You may 
fend a little Curran Jelly in a Cup, or Venifon. Some 
like to eat them without Greens when they are 
brown’d. 

How to drefs young Ducks, 

' Jeune Canards appretL 

C UT their Throats, let them bleed well, then 
put them into Water ; make fome Water fcald- 
ing hot, and fcald off their Down ; then lay them on 
a Cloth with their Breafts down and their Feet turned 
under them ; then take a Brick and cover it with a 
Cloth, lay ono Puck next the Brick#with a Cloth bc^ 

tween 
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tween them, then the nextDuckclofe to that, and fo on ; 
then lay a Brick next the Outfide one to keep them 
(Ireight, lay a Board on the Top with a fmallWeight 
on it to keep it down ^ let them be cover’d all over 
with a wet Cloth, let .them lie till cold, then take 
care how you draw them ; cut off their Wings to the 
lad Joint next the Body, then trufs them handfomely ; 
put a Bit of Butter rub’d in Salt into their Bellies, roaft 
them at a good Diftance from the Fire ; when they 
are dry. Tinge them, and bade with Butter before you 
take them up •, rafp fome Cruft off a French Roll or 
Brick, fhred it fine with Salt, mix it with Flour, bafte 
them and dridge them with it ; let them go two or 
three Turns, and take them up ; dilh them, and fend 
Gravey in the Difh ; garnidi with Orange and fcalded 
GooJfberries ; fend green Sauce in a Boat or Cup, made 
as follows ', take Sorril, and beat it in a Mortar, fqueeze 
out the Juice through a Cloth, fweeten it with Sugar, 
put to it fome fcalded Goofberries, put in fome But- 
ter, dridge in fome Flour, ftir it on the Fire till it be 
as thick as Cream ; if you can’t getdrefh Goofberries, 
take bottled ones. — Geefe are done the fame Way, on- 
ly take off their Legs to put to the reft of the Giblets 
to ftew, or for a Pye, as you like bed:. 


Abbits being now young and fmall it will not be 


amifs to force them, that is, to make Puddings 
for their Bellies ; fidn, clean, and trufs them, two to- 
gether, then make the Forcing-, take the Crumb of a 
French Roll, rub it thro’ a Cullinder, add as much 
Suet to it Hired very fine, with a Handful of Pardey 
pick’d, wafh’d, and chop’d, likewife half an Ancho- 
vey, a Shallot, and a little Lemon-Peel and Salt ; mix 
all together with the Yolk of an Egg and a little 
Cream, fill them v/ith this, few them up, and 
road them ; let their Sauce be their Livers and Pardey, 


To roafi Rabbits. 
Lapins a roiir. 
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mix’d with drawn Butter ; take the Galls off the Li* 
vers. 

ST 0 make Rice Cream. 

Creme au Ris. 

T ake a Pint and a half of Cream, three Spoon- 
fuls of the Flour of Rice *, put in a Stick of 
Cinnamon, fet it on the Fire, keep it ftirring with a 
Whifk till it be thick, take it off and let it cool a 
little ; put in as much fine Sugar as will fweeten it# 
beat the Yolks of three Eggs with a little Salt, mix 
all together well, fet it on the Fire again, add a little 
frefh Cream, ftir it till all be well incorporated, put 
it in the Difh you defign it to go in, let it ftand till 
quite cold ; then take a Thread and mark it crofsand 
crofs again, then you have it in four equal Parts ; 
then divide each Part in two, that will make it in 
eight ; then with a Tea-Spoon take out every other 
one very exadbly, firfl: feparate them with a Knife ; 
then take as much Rafpberry Jame as you think will 
do, put to it half a Pint of Red Wine, fet it on the 
Fire till the Jame isdiffolved, drain it through a Sieve, 
and fill the Places up with it where you took the other 
Cream out; ftick the Cream, two Parts, with blanch’d 
Almonds, and the other two with candied Lemon, or 
Orange-Peel, or Citron *, or you may let the Cream 
abide whole, and divide it as direded ; ftick four 
Quarters as above, and lay Rafp-Cream between ; if 
you take fome out, you may mix it with a little frefli 
Cream; add to it fome Sugar, and the Yolk of an 
Egg or two, ftir it on the Fire till all is mix’d toge- 
ther, put it into Cups, and turn it out into ano- 
ther Difh : Garnifh it as you like, &c. 

To make Almond Snow. 

Des Amandes en niege. 

T ake a Quarter of a Pound of Sweet Almonds, 
blanch and beat them very fine, add now and 
then a little Cream ; then put to them the Remainder 

of 
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ofaQiiart, put to it half a Pint of White Wine, fome 
Nutmeg, the Rind of a Lemon, a Spoonful of Rofe- 
Water ; fweeten it to your Tafle with double-refined 
Sugar, ftrain it into a Bafon, and beat it up with a 
Whifk till it frothe very high; then put it into your 
Difii or Bafon. 

T 0 make Welch Flummery. 

Flomork a la manure Galles. 

T ake half a Peck of Wheat Bran, put it into an 
earthen Veffel, put as much Water to it as will 
cover it three or four Inches ; let it (land three or four 
Days, ftir it two or three Times a Day, ► then ftrain ic 
thro* a Sieve, and prefs the Water out of it as much 
as you can, or ftrain it through a Napkin, and fqueeze 
it well with your Hands ; then take the Liquor, put 
it into a Stew-pan, fet it on the Fire, keep it ftirring 
till it be thick, put it in Cups till cold, then turn it out : 
You may boil in it fome Cinnamon and Lemon- Peel ; 
fweeten it, and add to it fome Cream to make it look 
White : It is eaten with Wine and Sugar. You may 
fend it up in a Bafon, and garnifti it with SevilleOrange. 

make a cold Cream Foul. 

Creme avec Gelec de Corinth. 

a Quart of Cream, fweeten it to yourTafte 
j|_ with fine Sugar, put it into a Silver Stew-Pan 
or Sauce-Pan, or a Stew-Pan well tin’d, fet it on a 
gentle Fire to boil ; then take the Yolks of ten or 
twelve Eggs with a little cold Cream, and put them to 
the hot Cream ; keep them ftirring till it is thick,butnot 
to boil after the Eggs are put in ; then flice fome Na- 
ples Bifeuit and lay them in the Bottom of the Difli ; 
pour it on the Sippets, and lay over it Curran Jelly. 
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to make a Rofa-foli? Spinage. 

Rofcli oux Epinards. 

AKE half a Pound of Spinage when boil’d and 


fqueez’d from the Water, mince it fine put 
to it a Quarter of a Pound of Sugar, a Quarter of a 
Pound of Butter melted in half a Pint of Cream ; 
mince two Ounces of Citron very fmall, and the Yolks 
of fix E-ggs boil’d hard, a little Salt and Nutmeg, and 
a little Cinnamon ; warm all over the Fire in a Stew- 
Pan, ftir it, and fet it to cool •, then make it like the 
Florentine in Page 1 3. 

How to order and roafi a Hog" s Hajilet, 

Frejfure de Pourceaii d rotir, 

C "^UT fome of the Liver and Heart into Pieces as 
j near as you can of a Bignefs, with fome of the 
Skirt and Bits of the Fat ; feafon all with Pepper, 
Salt, Sage, and Parfley *, fpit it on a fmall Spit, a 
Piece of one and a Piece of another, till you have fpit- 
ted all ; then wrap it round with the Caul, and tie it 
on with. Packthread •, bafte it with Butter-, when e- 
nough, draw it, and lay it handfomely in your Dilb*: 
Your Sauce may be Muftard, Butter, and Vinegar,: 
Some like Apple Sauce, fome Gravey, Butter, and a 
little minc’d Onion. 


AKE a Batter of Eggs, Flour, and Cream, 


well beat cut fome Bacon into thin Slices and 


fry it in Butter ; put half of your Batter on it, let it 
fry till you can turn it j then turn it, and put on the 
reft of the Batter fo turn it three or four Times, keep 
adding a little Butter -, take care it don’t burn : Your 
Quantity may be a Pint of Flour, eight Eggs, and as 
much Cream as will make it into a Batter.— This will 
do for a Side Difii. 



To make Bacon Froyce* 
Fraize au lard. 
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?■<? make a made Dijh of Beef, like Beef A-la-mode, 
Beitf cl la Guinguet. 

UT two large Slices off a Buttock of Beef; hack 


them with the Back ol a Knife, feafon them 
with Swcct-hcrbs, Pepper, and Salt ; lay fome Slices 
of Bacon in the Bottom of a Stew-pan, then one Slice 
of your Beef on them, then lay fome Bacon on that ; 
then put in fome minc’d Onion, lay on the other Beef 
on that, and feafon the Top ; lay on fome fits of But- 
ter, cover it clofe, let it on a flow Fire to ftew, then 
turn it and cover it again ; let it flew a little longer ; 
then make a Brown in another Stew-Pan ; put in a 
Pint of good Gravey, with fome pickled Muflirooms, 
Cucumbers, and fome Morels ; put in a Glafs of Red 
Wine, let them boil a little ; then put it to your Beef, 
jet it flew till tender ; put it in your Difli, firfl lay in 
fome Sippets of White Bread : Garnifli with Pickles. 

To make Bifeuit for Chocolate, or to eat as you like heft, 
Bifquit au Chocolat, 

T ake half a Peck of Flour, dry it well ; beat 
fixteen liggs, mix them with half a Pint of 
good Yell that is not bitter, and half a Pint of Cream ; 
warm as much Water as you think will make it like 
White Bread ; let it ftand to rife, then work it well ; 
butter a Tin Pan that you bake a Cake in, put it in 
and bake it ; let it lie two Days, firfl; rafp it, then cut 
it into Slices likeToafts, and drew them over with pow- 
der’d Sugar ; dry it in a warm Stove or Oven, turn 
them and fugar them again ; do fo three or four 
Times *, keep them in a dry Place. 


T ake fixteen Eggs, beat them well, and drain 
them into a Quart of Cream ; fer all on a clear 
flow pdre, and keep ftirring it ; when it is ready to 



*To make Almond Butter, 
Amandes au heurre. 


boil 
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boil, put to it a Quarter of a Pint of Sack, ftir if till 
it comes to a Curd, ftrain the Whey from if, blanch a 
Quarter of a Pound of Almonds, and beat them in a 
Marble Mortar with a little Role Water j mix the 
Curd and Almonds together, and beat them again, 
adding Loaf Sugar powder’d to your Tafte *, beat it 
till it be as fine as Butter : You may put it in what 
Form you pleafe, and garnifli it with Bifeuit, It will 
keep good three Weeks. 

To make a Bifeuit to garnijh with, 

Bifquits pour garniture. 

^'y^AKE three Whites of Eggs, take out the 
1 Treads, beat them well ; then add as much 
Sugar pounded and fifted as will make it like a thick 
Cream •, add Flour to make it to a foft Pafte, 
work it well, and make it up in round or long ones ; 
ice, and bake them in a flow Oven. 

T 0 make Andoulians, 

Andoulians, 

T ake the Guts of a Hog, turn and fcour them j 
lay them in Water 24 Hours, then wipe them 
dry, and turn the fat Side outwards; take fomeSage, 
chop it fine ; then take fome Pepper, Cloves, Mace, 
and Nutmeg ; pound them in a Mortar; mix all to- 
gether with feme Salt, feafon the fat Side of the 
Guts ; then turn that Side inward again, and draw one 
Gut over the other to what Bignefs you pleafe; tic 
them faft at both Ends, and boil them in Salt and 
Water; then broil them, and eat them with Muftard 
and Vinegar. 

Andouillets., 

Andouillets. 

T ake a Pound of Veal, Half a Pound of Bacor^ 
and Half a Pound of Beef Suet chopt fine with 
Sweet Herbs, and the Yolks of fix Eggs boil’d hard, add 
Pepper and Nutmeg; you may try a Bit gf it to tafl'c 

it 
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if the Bacon has made it fait enough •, if not, put in 
fome Salt, with a few Bread Crumbs •, make thefe up 
the Bignefs of an Egg, and wafh them over with the 
Yolks of Eggs, and wrap them up in the Pieces of 
Veal *, then egg them over again, and dridge them 
with Bread Crumbs; bake them in an Oven-, let the 
Sauce beGravey, Butter, Vinegar, and a little Muftard, 
drawn up together; or you may roll it in Veal Col- 
lops, hackl'd with the Back of a Knife, and feafon’d 
with Sweet Herbs and Spices order’d as before, with 
the Caul over all ; or you may put the Forc’d-meat 
in Guts prepar’d as above, and drefl the fame Way: 
T-’ho Sauce the fame. You may garnifli Fowls or 
Turkeys with them. 

Tg fry Hog's Liver. 

Poie dc Cochon frit. 

S LICE it, but not too thin, ftrinkle it with Salt, 
flour and fry it in Butter, but not too much ; 
for if you do, it quite fpcils it ; then make a Brown 
for it, as mention’d in feveral Places before ; add to 
it a little good Gravey, and a little Onion chopt fine, 
with a little Parfley ; put in a little Vinegar; let it be 
tlie Thicknefs of a Cream ; put it in your Difh, lay 
bn the Liver. Garnilh it with fry’d Parfley and 
Rafhers of bacon. You may fry fome Sweet Breeds 
with it ; or you may fry the Fat with it that is call’d, 
the Croe, &c. — — A Lamb’s Liver may be done the 
fame Way. — —Or a Call’s Liver, the Heart fluft and 
roafled, and fet up in the Middle; or you may lard 
them, and likewife lard fome of the Slices of the Liver 
before you fry it ; but leave out the Rafners. 

To drefs a Fowl, Capon^ or Turkey in Balneomariae. 
Eindon ou Chapon en Balneo Maria. 

W HEN clean’d and fing’d, lard it with Bacon, 
fill the body with Rice wafh’d and dry’d ; 
then take two Pound of Beef Stakes, Rafon them. 

with 
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with Pepper, Salt, and Sweet Herbs ; then take a 
Pan big enough to hold them and the Fowl ; lay lome 
Stakes at the Bottom, and the Fowl on them, with 
two Pound of a Fillet of Veal feafon’d on the Fowl, 
and the reft of the Beef Stakes on that ; take a 
Cover that will fit it tight, pafte it down, and fet it 
in a Pot of Water ; take Care the Water do not boil 
over the Pan your Fowl is in •, if it does not keep well 
down, lay a Weight on the Top of it ; let it boil four 
Flours, as the Liquor boils away put more boiling 
Water into your Kettle •, then take it off, and let it 
ftand till you have prepar’d a Ragoo of Sweet Breeds, 
as in Page, 59, take the Meat off your Fowl, and 
lay the Fowl in the Difii ; let the Difti be rim’d as 
you were diredted before, and garnifii’d with potcht 
Eggs, Spinage, and Ralhers of Bacon ; ftrain your 
Liquor from the Meat, lay fome of the Veal under 
the Fowl, with fome Sippets of Bread round ; fcuni 
off the Fat, make the Liquor hot, and pour it on *, if 
there be too little, add a Ladle-full of ftrong Broth ; 
pour the Ragoo of Sweet Breeds on the Breaft of the 
Fowl, and fend it up. 

To drefs Barbels, Tike, or Salmon, in Court Bouillon. 

Poijfon apprete au Court Bouillon. 

T ake a large Barbel, or any of thele, draw and 
clean it, but do not fcale it ; lay it in a Difh, 
and throw on it Vinegar and Salt, made fcalding hot; 
then fet your Fifti-Pan over the Fire, with as much 
Water as you think will cover your Fifii ; put in fome 
whole Pepper, Mace, three or four flic’d Onions, 
fome Horfe Raddifh, a Faggot of Sweet Herbs ; let 
it boil, then put in your Fifh, w'ith the Salt and Vine- 
gar ; firft turn your Fifli round, faften the Tail 
in the Mouth, and put it on a Fiili Drainer ; when 
it is boil’d enough, take it up, take off all the 
Scales clean, and put it in your Difh. Garnifli it with 
Parlley and Garden Creffes ; fend the Sauce in a Boar. 
Let your Sauce be as direifted in Page 8, 
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To drefs Eels a la Doiihe. 

Anquilles a la Daiibe. 

^T'^AKE fome ot the large Silver Eels, if you can 
X nor get them fo large as you would have them •, 
take two when clean’d, flein’d, and bon’d *, take the 
Bone and Entrails out at the Back, lay the thick End 
one Way, and the thin End the other ; take one or 
two, with the Elefh of fome other Fifli, and make a 
Force of them, feafon’d v;ith Pepper, Salt, Nutmeg, 
Mace, Parfley, and a little Sage*, take another Eel and 
cut it into Pieces long- ways, long enough to reach over 
the other two a-crofs *, hrft Icafon them, then lay on fome 
of your Forcing, then the Pieces a-crofs, tlien the reft 
on that j fo you may make your Collar as big as you 
pleafe \ then roll it up, and put it into a Cloth, roll it 
in that, tie it tight at both Ends, and bind it with 
Tape; then boil it in half Wine and half Water, with 
Half a Pint of Vinegar ; let it boil an Hour, then 
take it up, loofen it, and tie it up tighter, by bind- 
ing it a-frefh ; let it hang up till cold ; put the Li- 
quor into a Pot you defign to keep it in *, when it and 
the Collar is cold take it out of the Cloth, and put 
them together for L'fe ; v;hen you ufe it, flice it, and 
fend with it a Ranimolade, which is made as follows, to 
be eaten Vv'ich Fifh pickled, collar’d, or any cold Fifh: 
.It is compofed of i arflty. Shallot, Anchovies and Ca- 
pers, ftircd very fmall, with a little Pepper, Oil, and 
Vinegar, or Lemon, Nutmeg, and Salt: If you pleafe 
you may fared in a little Fennel, and garnifn it with 
the fime. 

To Collar Eels. 

Des Aqtdlles accommodee. 

O RDER them as you did before ; you may pii.t 
two together if you cannot get them big e- 
nough, and cut fome to lie a-crofs ; firft w'afli them 
over w'ith the Yolks of Eggs, and feafon them with 
Thyme, Pardey, Sage, Pepper, Salt, Nutmeg, and 

Mace,^ 
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Mace, the Herbs finely chopt, the Spices well beat ; 
'Jay on your Pieces a-crofs, and feafon them ; likewife 
roll them up in a Cloth *, tie and bind them as 
before; boil them in Salt Water and Vinegar, when 
enough unbind them and untie the Ends ; tie them 
up tight, and bind them with Tape as belore*, 
hang them up till cold, then put the Pickle in a lYt 
that will hold them ; untie them and keep them in 
the Pickle. 

How to roaft a large Kel. 

Anquille large RoH. 

R ub your Eel well with Salt, wafli it and rub it 
well with a Cloth to take off the Slime, fkin it 
down to the Tail ; take out the Entrails, rub it dry, 
then cut Notches on each Side, an Inch from each 
other ; then make a Force as follows : Take the Crumb 
of a Penny Brick, rub it through a Cullender, take 
Parfiey, Thyme, Sweet Marjoram, Chives, an An- 
chovey, a little Lemon Peel, Nutmeg, Pepper, Salt, 
Mace, (bred and beat all fine ; mix it witn a Slice of 
good Butter, and the Yolks of two Eggs ; mix all 
well together, and fill the Jncifions and the Belly of 
the Eel with this ; draw the Skin over all, and lie it 
at both Ends ; prick it with a large Needle or a Fork 
in feveral Places ; then tie it to a Spit, and roall it, 
or turn it round, or broil it on a Gridiron, over a flow 
Charcoal Fire *, turn it feveral Times. Difh it and 
garnifli it with fried Parfley and Lemon ; let the Sauce 
be Butter, Lemon, a few Capers, flared fine, with 
fome boil’d Parfley, and a little Anchovey ; you may 
put in a little White Wine. 

Spitch-cockt Eels. 

Des Auqidlles Grillee. 

^Pitch-cockt Eels are done the fame Way ; leave 
^ out the Force, only make Ufe of the Flerbs and 
Spices; then cut the Eds on the Sides as before ; rub 
them well with the Spices and Herbs, and draw on 

the 
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the Skins again •, tie and broil them as before j Jet the 
Sauce be Butter, Vinegar, or Lemon, with a little 
Anchovey. 

To boil Eels. 

Anquilks houlli. 

S KIN and clean them ; if they be fmall or middle 
Size, turn them round *, if large, cut them into 
what Pieces you like ; fet on a I^an with Salt, Wa- 
ter, and a little Vinegar •, boil ther;i till they be pretty 
tender, take them up to drain-, let your Sauce be 
Butter, Vinegar, a little Pepper, and boil’d and 
Jhred Parfley. Garnilh with raw Parfley. 

It you would fry them, order them as before ; 
make a Marinade for them of Salt, Vinegar, whole 
Pepper, and Water let them lie in it an Hour, take 
them out, flour them well, and try them in clarified 
Butter. Garnifli with tried Parfley ; lend with them 
a Boat ot plain Rutter. 

To make an Eel Pye: 

Pate des AnguiV.es. 

C LEAN them, cut them into Pieces, feafon them 
with Pepper, Sait, and a little Nutmeg *, lay 
fome Butter in the bottom of your Pye ; feafon them 
with Pepper, Salt, fome iTired Parfley, and a little 
Onion ; lay them in with Butter on the Top; put in 
a little ftrong Broth, with a little White Wine; clofe 
your Pye, wafli it over with an Egg and a little 
Cream, and bake it ; when it comes from the Oven, 
take off the Lid, feum off the Fat ; put in lome 
Gravey, Lemon, and Butter. 

To fiew Eels, 

Anqmllcs etuvee. 

C UT them in Pieces as before, tofs them up in 
fome clarified Butter, dridge in fome Flour, put 
in fome ftrong Broth and Gravey, Pepper, Salt, An- 
chovey. White Wine, a Faggot of Sweet Herbs, 

Nut- 
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Nutmeg, and the Juice of a Lemon ; cut Tome Sip- 
pets, and lay in the Bottom of your Dilh*, difh 
your Eels on them firfl: •, let. them be tofs’d up 
with a little melted Butter. Garnifh with raw 
Parfley, &c. 

T " 0 drefs Eels a la Braife, 

Des Anguilles a la Braife. 

T ake the largeft Eels you can get, lldn, gut, 
and clean them \ cut them in Pieces, three In- 
ches long; feafon them with Spices and Sweet Herbs; 
then cut fome Slices off a Fillet of Veal, hack them 
with the Back of a Knife, feafon them likewife, and 
roll the Eels in them ; then take a Stew-Pan that will 
hold them ; lay fome Slices of interlarded Bacon in 
the Bottom, with fome Slices of lean Beef on that, 
feafon’d alfo; then lay in your Eels with fome Beef 
feafon’d on them ; take Care you don’t make it too 
fait; then cover it with a Cover that has a Rim on it, 
fet it on a Stove, with a flow Fire under, and a Fire 
on the Top ; let it ftew gently for an Hour ; then make 
a Ragoo for them, brown another Stew-Pan with a 
Piece of Butter and Flour ; put in a Pint of Gravey, 
or what Quantity you think will do for your Filli *, 
fqueeze in a Lemon, put in fome fhred Parfley, Ca- 
pers, Morels clean’d and fhred, with fome pickled 
Muflirooms ; let this be the Thicknefs of a Cream ; 
take up your F-els; let them drain from the Fat, 
take them out of the Veal; lay them in your Difh, 
ftrain the Liquor from the Meat, fcum off the Far, 
put the Gravey into the Sauce, make it hot, and put 
it over your Eels. Garnifli with Barberries and Lemon j 
fend it hot if you pleafe ; you may keep them cold, 
and eat them with a Rammolade, as you will find in 
the Index. j. 

Y 0 drefs a LamEs Head with the Appurtenances, 

Eite d' Agneau avec la Frejfure. 

T ake a Lamb’s Head, cleave and clean it well, 
lay it to foak in warm Water, chop off the Chop 
. Bones, then bpil it; take off a Piece of die Liver to 
- . I ' M fry. 
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fry, and the Heart, and boil the reft ; you muft keep 
the Lights down with a Beef Fork, if you have 
not a Fork for the Purpofe ; when it is boil’d, rriince 
the Lights and Liver with the reft; take off the 
Thropple-Pipe, then cut the Head in two, and feafon 
one Half as you do a Veal Cutlet, and broil it; keep 
the other Half warm in the Pot; ftuff and broil the 
Heart ; ftice and fry the Liver that you cut off ; then 
put fome ftrong Broth to your Mince, with fomc 
boil’d Parftey, chopt with a little Onion and a Piece 
of Butter work’d in Flour, to thicken it ; grate in 
fome Nutmeg, put in fome Salt, and a little Vinegar, 
tofs all together; then have fome Raftiers of Bacon 
ready, Haifa Dozen potcht Eggs, and fome boil’d 
Spillage ; put your Mince in the Difli, firft made 
hot ; lay in the two Half Heads, and the Heart in 
the Middle, with the fried Liver round and the Rafhers 
of Bacon ; then lay on the Spinage on the Rim of the 
Difli, and the Eggs on that ; fend all up hot, with a Boat 
of drav/n Butter. You may fry the Brains; blanch 
the Tongue and flit it, and lay it on each Side of the 
Heart, and the fried Brains round. 

V 0 roafi a Coifs Head, 

Tete de Veau roti. 

L et it be cut off with the Skin on, lay it to foak 
in warm Water, wafli it well, fcald off the Hair, 
fplit it, take out the fnotty Bones ; cut out the Tongue, 
blanch it and fkin it ; wafli the Head in feVeral Wa- 
ters ; take the Brains and clean them ; mince the 
Tongue with the Brains, fome Parflty, Thyme, Sage, 
Salt, and Nutmeg; add fome Suet fiired fine, with 
a Score of Oifters; mix all together with fome grated 
Bread, a little Vinegar, and the Yolks of three or tour 
Eggs ; put all within the Head, firft cut off the Chops 
with a Cleaver, and fill the Places where the Brains 
come out ; let the Eyes be taken out, and an Iron 
Skewer be put through, and at the thin End of the Chops 
likewifc to fallen it to the Spit ; lard one Side ; 


raife up the Skin of the other Side, and put in fome 
Forc’d-meat, fkewer it down tight again, fpit and 
roaft it, and bade it well with Butter *, then make a Ra- 
goo with Oifters, and put it in the Bottom of your 
Difli ; untie and pull out the Skewers, take out the 
Stuffing and mix it with Gravey and Butter for the 
Sauce *, fry fome Oifters to garnifti it with, and 
Rafhers of Bacon, with Barberries and Lemon •, fo 
you may take which Way you like beft, or you may 
bake it in an Oven ; rub it over with a Yolk of aa, 
Egg, and dridge it with Bread Crumbs obferve to 
lay it flat in your Diffi, with the Flefh-fide upwards, 

^0 drejs Chickens the Polifi Way, 

Poulets d la Polonoife. 

C LEAN, trufs, and finge them •, lard them with 
fome Ham and fome fat Bacon *, make a Stuf- 
fing of their Livers with fat Bacon, Sweet Herbs, 
Spices, and the Yolks of Eggs, fill their Bellies with 
it •, fpit and roaft them, and bafte with Butter when 
they are near enough *, take a clean Fire-fhovel, make 
it hot, lay on the Shovel fome fat Bacon, and bafte 
them with it ; but take Care you do not black them 
when they are enough. Difli them with a hot Ram- 
molade, as beforemention’d in Page 86. Garnifh tlie.m 
with Lemon and raw Parfley. 

^0 make Italian Cream, 

Creme d V It aliene, 

T ake half Mllk and half Cream, (to what Quan- 
tity you pleafe) according to the Bignefs of your 
Difli ; boil it with a Stick of Cinnamon, fweeten it to 
your Tafte j if a Quart, take the Yolks of fix Eggs 
beat with with a little Salt, and drain it three or four 
Times through a Sieve *, then mince fome Citron ; 
put fome of your Cream into your Difli •, fet it very 
even in a Baking-pan, over a Stove, with a flow Firej 
cover it, let it ftandtill it be hardened ; then lay on fome 
of your candied Peel j then put in fome more of your 

Cream, 
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Cream, let it harden likewife •, then lay on fome more 
Peel, and put on the Remainder of the Cream ; flick 
the Top with fome more Peel, and fome Almonds 
blanch’d and cut in four; lay on the Cover and put 
on fome Fire on the Top ; let it be colour’d of a brown 
Colour ; take Care you do not burn it at the Bottom, 
a very fmall Fire will do ; This will do for a Difh in 
a Dderr, or for a fecond Courfe Difli. You may 
bak*^ T iinzey Cuftards or Tarts, or any fine Puddinsr, 
this Way. 

As tiK-re are fcveral Ways to drefs Eggs, I fliall 
mention them here, they being very ferviceable to add 
to a I'able when there is a Scarcity of other Things : 
They are proper to eat with fevcral other Dilhes as I 
fhall mention. 

Eg^s- in Cramp pine^ for a Side Dijh. 


AKE two Sweet Breeds, blanch ahd cut them 


in fquare Bits ; a Slice ofi' a well-fed Ham, 
a Quarter of an Inch thick, cut in Dice ; take Half 
a Score Morels, a few Muflirooms, and an Anchovey ; 
Clean and mince them fine, with a little Shallot, tofs 
them up in a little clarified Butter, dridge in a little 
Flour, jxit in a Pint or good Gravey, grate in a little 
Nutmeg, Iqueeze in Flalf a L.emon, fet it to ftew over 
a How Fire Half an Hour ; then let it olF, and take 
ten P'.ggs, leave out five Whites, add to them a little 
White Wine, with a little Salt, (but firft tafle your 
Ragoo if it won’t make it fait enough) beat them 
and drain them through a Sieve into your Ragoo, it 
being cold ; mix all together, then take a Stew-pan 
that will hold it, and butter it ; then lay fome Rafh&rs 
of Bacon all round the Sides of your Fan, an Inch off 
cne another ; lay a Piece of Bacon in the Bottom of 
your Pan, cur like a Star ; then lay it exadfly for the 
i’oims to go againft each Rafher of Bacon ; then fcald 
lome l^irlley, and fhred it fine; boil four Eggs and 
mince them fine alfo, and lay the Parfley between the 


Des Oeufs tn Cramp-pine. 
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Rafhers of Bacon •, then next to that lay fome of your 
Eggs, then Parflcy again, fo alternately •, then having 
fome good Forc’d-meat, lay it over all in thin Pieces Iq 
that none of the Bottom can be fecn ; then walh it all 
within with the Yolks of Eggs *, then put in your 
Ragoo and Eggs, cover it with the Caul of Veal, clofc 
it tight all round, and bake it j then loolen it with 
the Point ot a Knife, lay your Difli on it, and turn it 
into it. Garnilh it with raw Parlley, and JSeville Or- 
ange cut in Quarters. 

Poached Eggs in Gravey, 

Des Oeufs au jus. 

T ake fix or eight Eggs, (them that are new 
laid) break them carefully into a VefTel, fet a 
Stew-pan over the Fire with hard Water, when it boils 
pour in your Eggs all together, then with your Egg- 
dice ftir them round gently, and the Whites will the 
better wrap round the Yolks j when the Whites are 
hardened, take them up and lay them in your Difli. 
Garnifli the Difli with boil’d Spinage and Raihers of 
Bacon •, then having Half a Pint of good Gravey, 
made hot, with fome Pepper, Vinegar, and a little 
Onion fhred fine, and a little Salt ; drain it through a, 
Sieve upon them, fend them up hot. 

To drejs Eggs with Verjuice. 

Des Oeufs au Verjus. 

B eat twelve Eggs, or what Number you pleafe ; 

put a Piece ot Butter into your Stew-Pan, with 
a little Verjuice, Salt, and Nutmeg; dir all together 
till it be thick; then having fome thin Toafts laid in 
the Bottom of your Difli; difli the Eggs on them, 
and garnifli them with Seville Orange and chopt 
Pardey. 

To drefs Eggs in Butter. 

Des Oeufs Jrioient en Batter. 

B oil Splnage to the Bignefs of two Eggs, flired 
it fine, take as much fat Bacon that is as big as 

one 
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one Egg, fhred it fine, boil eight Eggs hard, mince 
them, that is, the Yolks *, put all into a Mortar, with 
theYolksof four raw Eggs, grate in a little Nutmeg, put 
in a little beaten Pepper, with a Spoonful of Vinegar ; 
fait it to your Tafte, beat it to a Pafte, take an earthen 
Pan that is not too big, cut a Piece of fat Bacon thin 
and round, to fit the Bottom of the Pan •, make up 
the Compound, and lay it in •, leave Half an Inch 
betwixt it and the Sides of the Pan •, butter the Sides, 
and lay in Rafhers of Bacon all round ; then make a 
Batter of Flour, two Yolks of Eggs, a little Beef 
Suet fhred fine, with a little Salt ; make it into a ftifF 
Batter with Cream, and beat it well \ put it in the 
Pot, and cover the Meat in the Middle, an Inch over 
the Top ; bake it, when it is bak’d turn it into your 
Difh, and garnifh it with your Whites of Eggs that were 
left off the Yolks, fhred fine. Let the Sauce be But- 
ter, Gravey, with fome Vinegar, White Wine thick- 
en’d with a Brown. You may mince a little Ham, 
and a Sweet-breed, if you have them. 

To make Rhemp Wine Cream^ 


Creme au Vin de Rhin. 


T ^AKE a Pint of Rhenifh, a Stick of Cinnamon ; 

put it into a Stew-Pan, with Half a Pound of 
Toaf Sugar % while this is boiling, beat fix Eggs well 
with a Whiflc, and drain them through a Sieve, add 
to them a Quarter of a Pound of Sugar, beat and fifted ; 
take your Wine olP the Fire, let it ftand till almoft 
cold, put in your Eggs by Degrees, keep ftirring, 
when all is in let it on the F'ire, keep ftirringit very lad 
till it be the Thicknefs of a Cream ; fqueeze in a Le- 
mon, put in a little Orange- dower Water, Put it in- 
to Glalles. 



To preferve Ajparagus. 

Des Afperges Confit, 

'U r off the hard Part of the Stalk, boil the red 
in Buticr and Salt a Minute \ put them into 

Water 


Water till cold, then drain them dry ; put them into 
a Veflel that will hold them without breaking, boil 
Half Water and Half Vinegar, and put to them enough 
to cover them *, then render fome Beef Suet, and put 
it to the Butter and Salt you fried them in •, cut a Pa- 
per to fit the Veffei you put them in, and butter it ; 
put on the Fat to cover all over, that no Air can get 
in •, and keep them in a Place, not too hot nor too 
cold i when you would ufe them, firft foak them in 
warm Water. 

N. B. Put in a Handful of Salt to the Vinegar and 
Water, when boiling. 

*To make Dutch Beef. 

Beuf a r HoUandoife. 

AKE ten Pounds of Buttock Beef that is well 


fed, fait it with common Salt 24 Hours ; put 
away the bloody Brine, then take tour Ounces of Salt 
Pecre pounded, and Half a Pint of Bay Salt, Half a 
Pound of coarfe Sugar, and a little Cochineal ; mix 
all together, being beat and dried by the Fire ; rub 
the Beef well, and rub and turn it every Day for three 
Weeks-, then tie it in a coarfe Cloth, and bind it tight 
with Tape, and hang it in a Chimney to dry j turn it 
up-fide down every Day till well dried ; then boil it 
in Pump- Water till tender ; flice or ferape it. It is 
commonly eaten with Bread and Butter. 


AKE the tender Stalks, boil them in hard Water 


till tender -, put them in cold Water, and let 
them lie to cool -, then take off the Skin by raifing it 
with a Needle, or carefully ferape it off with a Pen- 
knife; then put in fome Vine, or Curranberry Leaves 
in the Bottom of a Brafs Pan ; lay in your Angelica, 
put in a Spoonful of Vitriol Water, with a little AI- 
lum V lay on more Leaves, cover them with hard 
Water, put on the Cover of the Pan, fet them on a 



To candy Angelica. 
Angelique confit. 
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flow Charcoal Fire, but don’t let it boil but fimmer 
till it be very green j then put them in cold Water a- 
gain, and fliift it three or four Times *, then take double 
the Weight of Sugar, if a Pound, Half a Pint of Wa- 
ter ; boi! and feum it, dry your Angelica, and tie it 
in Knots, or put it in what Form you pleafe ; put it 
into the Syrup, and boil it till clear ; put it into a 
Pot that will hold it, cover it down when cold, firft 
cut a Piece of Writing Paper that will fit the Pot ; dip 
it in Brandy, put Paper and Leather over that. I fhali 
give Diredlions for candying it, and fome others after. 

‘To ■prejerve green Apricots. 

Apricots confit. 

r T Ather them when you can eafily run a Pin 
through them ; let them be the greeneft you 
can get ; take a Flannel Cloth, wet it and dip 
it in Salt, and rub them till you have rub’d all the 
KufFnefs off them ; firft put them into cold Water, 
then put them into frefh hard Water, with fome 
L.caves, as you did the Angelica, order’d the fame 
Way, fet them on a flow Fire to fimmer till tender 
and green •, then take them out, and put them 
‘into cold hard Water, fhift them five or fix Times ; 
take their Weight and Half their Weight of doubJe- 
refin’d Sugar, pound and fift it ; make a Syrup of 
their Weight of Sugar with Half a Pint of Water to a 
Pound of Sugar ; boil it and fciim it, let it (land to 
cool, then put in the Apricots, fet them on the Fire, 
and let them boil up ; keep ftirring them and add the 
reft of the Sugar by Degrees ; keep ftirring them till 
they be clear ; if they offer to crack, take them off 
and fet them on again, keep adding the Sugar till all 
the Sugar is in, and they very clear ; put them in 
Pots order’d as you did the Angelica. If you 
would candy the Angelica or Apricots, after they 
have lain fome Time in the Syrup *, take them out, 
and let them drain from the Syrup, dridge them 
with double-refin’d Sugar, pounded and fitted ; 

lay 
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lay them on wired Sieves, and dry them in a drying 
Stove or in the Sun, or in a flow Oven •, turn and 
lift on more Sugar till they are candied and dry ; pa- 
per a Box with Writing Paper, and lay Paper over 
them i keep them in a dry Place. 

‘To make Sagoo Soop. 

Potage do Sagoe, 

T ake a Quarter ot a Pound of Sagoe, walk it 
clean, put to it two Quarts of Water, a Stick 
of Cinnamon, and a little Sugar j let it boil till tender, 
then put in a Bottle of red Port, grate in a little Nut- 
meg, keep it ftirring or it will fet to the Bottom, add 
more Sugar to your Tafte *, then take two Naples Bif- 
cuits, Bice them thin, and let them dry by the Fire ; 
put the Bifcuit in the Dilh you defign to put your 
Soop in ; let the Soop boil five Minutes after the 
Wine is in. DilVi it up, pare the Rind off a Lemon, 
and put in five or fix Slices •, fend it away quick, for 
if it ftands there will rife a Scum. 

To pickle Afparagus. 

Des Afperges covft au Vinaigre. 

T A KE off the Leaves to the Bud at the End,’ 
and cut them about two Inches long; put them 
in Salt and Water, ftrong enough to bear an Egg ; 
Ihift them every other Day for nine Days ; then boil 
fome Salt and Water, and put to them ; cover 
them clofe, and they will turn yellow ; then drain 
them from that Pickle, and put as much Vinegar to 
, them as will cover them ; let them on a Cow Fire 
cover’d clofe, that no Steam can come out, and they 
will turn green j be fure you do not let them boil ; if 
they be not green enough the firft Time, let them 
ftand in the Pan till the next Day, and fet them on 
again, and they will foon be green enough ; let the 
Pan be a Brafs one you green them in ; you may green 
them in Salt and Water if you pleafe, and put in a 

N little 
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Jittle Vitriol Water, a Bit of Allum, and ufe 
Leaves as you did with the Apricots; then boil your 
Vinegar and Spices, and let it cool ; dry your Afpa- 
ragus, and put it into your Pickle in a Jar, and tie 
it down with a Bladder and Leather ; when you take 
any out ufe a little wooden Ladle ; the Spices are 
Pepper, Mace, Ginger, and Dill. 

To make a Sagoe Pudding, 

Boudin de Sagoe. 

T ake a Quarter of a Pound, wadi and boil it tender 
in Milk, take Care it does not fet to the Bottom ; 
if it fticks to the Bottom, lEift it into a clean Stew- 
Pan, firll renge it in Water, and put in a Stick of 
Cinnamon, keep it ftirring till it be thick, take out 
the Cinnamon, beat ten Eggs, leave out four Whites ; 
put in a little Salt, and fweeten it with fine Sugar to 
your P’afte, ftrain the Eggs through a Sieve, put in 
a little Salt, grate in a little Nutmeg, mix all together; 
butter a fine Cloth, tie it up tight, and boil it an Hour : 
The Sauce is a little White Wine, Sugar, Blitter, and 
the Juice of a Seville Orange, drawn up thick ; you 
may bake it if you pleafe, put in a Border of Puff- 
Paiie round the Difii ; adding Half a Quarter of a 
Pound of melted Butter, mixt well with the Pudding ; 
you may put in a few Currans, laying on fome can- 
died Orange, Lemon, or Citron Peel fiic’d thin ; Half 
an Hour will bake it. 

To make Sagoe Cream, 

Creme au Sagoe. 

W ASH it in three or four Waters, boil it tender 
as you did for the Pudding; lay it on a Sieve 
to drain, then boil as much Cream as you think will 
do ; let it ftand to cool, put in the Sagoe, fiveeten it 
to your Tafte ; take out the Cinnamon, you may 
beat Half a Dozen bitter Almonds, tie them in a 
Mufiin Rag, and boil them in the Cream ; or you 

may 
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may put in a little Orange- flower Water or Rofe 
Water, as you like •, mix it well and fill your Glafies, 
or fend it up in a Glafs Bafon. 

*To make Wigs. 

T elites Gateaux. 

T ake a Pound and a Half of Flour, Half a 
Pint of Milk, a Quarter of a Pound of Butter, 
warm the Milk and Butter, let it be Blood warm ; 
then put in a Quarter of a Pint of good Ale Yeaft ; 
mix two Ounces of Sugar . with your Flour, and a 
Quarter of an Ounce ot Caraway Seeds bruiz’d, a 
little Salt ftrew’d in your Liquid, and make it into 
Pafte ; make them up and lay them on Tins ; let 
them ftand to rife, wafli them over with the Yolk of an 
Egg and a little Cream \ you may ftrew on them fome 
Caraway Comfits, or bake them plain; Half an Hour 
will bake them. 

To make Almond Cakes. 

Gateaux d* Amandes. 

B Lanch a Pound of Almonds in warm Water, beat 
them fine in a Marble Mortar, keep adding a 
little Rofe Water, add Half a Pound of Sugar by De- 
grees finely fifted ; add the Whites of two Eggs, and 
likewife two Spoonfuls of Flour, beat all well toge- 
ther ; butter your Pans, put them in, dridge them 
with fine Sugar, and bake them of a light Brown ; 
then draw them out, and turn them on Papers, then 
fet them in a little again and they will be much whiter. 
Keep them in a dry Place. 

To make Cowjlip Wine. 

Vin aux Bouillons. ' 

T ake three Gallons of Water and three Pounds 
of Sugar ; boil all an Hour, fcum it very well ; 
then put it into a Caflc, with the Rinds of three Le- 
mons and fix Quarts of Cowflips pickt from the Stalks ; 
cut a Slice off a Penny Loaf, and toafi; it well on each 

Side; 
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Side •, let it cool, and fpread on it fome good 
Yeaft as you would butter it» and put it into the Calk 
after you have ftirr’d it; the Calks lliould have ^ 
fquare Bung Hole ; or you may put in two Spoonfuls 
of Yead, as it is in Goodnefs, but be fure you do not 
put in too much ; but it will not keep fo well nor fine 
fo well without fome Yeafl: ; fo I take aToaft ordered 
as above to be the beft Way ; you may work it in a 
Stand if you have not a convenient Calk ; ftir it with 
a Stick, let it work for three or four Days, then tap 
it with a Baficet Cock, or put a thin Cloth over the 
.Knd of the Cock ; draw it into another VelTel, put 
to it a Quart of good Brandy, and the juice of three 
Lemons ; put in a Quarter of a Pound of Loaf Sugar, 
and a Quarter of a Found of Raifins Hon’d ; let it 
Hand for three Weeks, and bottle it ; let it in a cold 
Place, jt will keep a Year. Some ufe Mallagaqr Moun- 
tain, inflead of Brandy ; and fome make it withoi^C 
cither, for prefent Ufc. 

'To make Syrup of Violets^ Clove Pinks, or 
Gilliflowers. 

C UT off the colour’d Part of the Flowers from 
the White, and fprinkle them with Wkater only, 
to w^et them ; put them into a Jar, cork it, and 
tie it tight down that no Air can get in ; let it in a 
Pan of Water, and put a Weight on the Top that it 
may not fall on one Side *, let it boil for two Hours, 
flrain out the Juice to a Pint ; put a Pound and a Half 
of fine Sugar to it; fet it on the Fire in a Silver Sauce- 
pan ; ftir and fcum it till it begins to boil ; put it intq 
Gally-Pots, wet a Bladder in Brandy and lay on it, 
with a Leather over it, and tie it when cold. 

Another Way. 

rx^AKE a Quarter of a Pound of Flowers dipt 
L from the white Part, and put t|iem into an Ear- 
then yefiel ; boil a Pint of Spring Water, put it 
to the Flowers, and le; it Hand clofe cpver’d an Hour, 
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then ftrain the Liquor from the Flowers, and put tp 
it two Pounds of double-refined Sugar, pounded and 
lifted ; then fet it on a clear Coal Fire to fimmer, but 
not boil *, let it Hand to cool, and order it as you did 
the other. 

For Marygold Syrup, boil the Flowers in Water, 
that is, two Ounces to a Pint, and ufe a Pound of 
Sugar the fame as above, or boil the Water, and put 
it to them two Hours. 

make Birch Wine, 

Vin de houleau, 

T O every Gallon of Birch Water take two Pound9 
of Loaf Sugar, the Juice and Rind of two Se- 
ville Oranges, and a Pint of good Brandy, boil it 
half an Hour, fcum it, let it ftand to cool and fettle ; 
pour it into a clean Tub or Earthen Veffel, put to it 
a little good Ale Yeaft, let it work twelve Hours clofe 
cover’d, tlien tun it into aVelfcl; let it ftand fix 
Weeks, and bottle it •, keep it in a cool Place ; it 
will be fit to drink in a Month or fix Months. 

To make Naples Bifcuit, 

Bifq^uit de Naples. 

f'T-^AKE a Pound of the fineft Flour, and a Pound 
I of fine Sugar finely powder’d, mix them toge- 
ther, then beat ten Eggs, and ftrain them through a 
Sieve, ftir and beat them with a wooden Beater 
for an Hour *, then paper your Pans, fill them 
three Parts full, and bake them half an Hour j you 
may add an Ounce of double-refined Sugar pounded and 
fifted, and half an Ounce of Caraway Seeds bruis’d, 
and two Spoonfuls of Rofe Water, make them into 
what Forms you pleafe, and bake them as above •, or 
you may leave out the Seeds, and ftrew them with Ca- 
raway Comfits. 

N. B. The longer you beat Bifcuit or fine Cakes, 
the better they are. 
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To make a Veal Rye. 
Des Oeufs au verjus. 


UT fome vSlices of a Fillet of Veal, hack them 


with the Back of a Knife, wafh them with the 


Yolks of Eggs, feafon them with Pepper, Salt, Nut- 
meg, Mace, rhyme, ParQey, Bread Crumbs, and a 
little Lemon- Peel mincM fine, as alio the Thyme and 
Parfley ^ let the Coilops be all of a Size and an even 
Numtier, when feafonM with the alorefaid Ingredients ; 
mix ail together, roll them up like little Collars, then 
cuttiie Kell m as many Pi- c es. egg them, and roll the 
Veal in them ; your Pafte being made, and the Difh 
fhectcd, butter the Bottom, and lay them in; then cut 
off fomeTops of^if^aiaiaus, and blanch them in Salt and 
Water, and fume Cabbage Lcttice cut in Dice ; then 
boilfomeEggs iiaid, and make fomeForc’d* Meat Balls ; 
lay them in oetween the Rolls of Veal, then one ofYolks 
ofEggs oppofice, then moreYolks, next to thatAfpara- 
gus, the fame oppofite again, then Forc’d-Meat Palls 
as before, then the Lettice, fo they v;ill lie in eight 
Parts, one to anfwer the other ; lay Butter over all, 
lid it, and bake it •, when baked have a Ragoo of Mo- 
dels ready, with fome pickled Muflirooms ; cut off 
the Lid, pour it all over, lay it on again, and fend it to 
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How to make a green Teas Soop. 

Pot age puree vert. 

M ake your stock as dir^-dled for Peas Soop for 
February •, take blue Peas inftead of white, if 
you have not Plenty of green Peas, and take three or 
four Handiuls of the Tops of green Peas, with the 
fame Quantity of Spinage, pound them in a Mortar, 
and fqueeze out the Juice through a fine thin Cloth j 
then fhred a Handful of green Mint, and take fome 
Spray of Alparagus, cut it as far as it is tender the 
Eignefs of Peas, and blanch it in Salt andWater; then 
cut fome young Onions, likewife your Afparagus being 
drain’d off, take a Quarter of a Pound of /utter and 
put it into a Stew-Pan, big enough to hold the Quan- 
tity of Soop you would have ; duft in fome Flour, 
put in your Afparagus, Onions, and jVint, tofs it up 
and moiftcn it with fome of your Stock, feafon it with 
a little Pepper and Salt to your Tafte, keep adding 
more of the Stock, and flir it trom the bottom •, every 
Time you put any in let it fimiuer till it is fmooth dted 
as thick as you would have it ; then nut in your Green- 
ing and ftir it, but cion’t let it boil j fcum off the 
Fat ; difh it with a boil’d Chicken in the Middle, 
and diced Bread fry’d in Butter : Garnifh your Difh 
with boil’d Spinage and Rafhers of Bacon ; for this 
Soop, make your Stock of grt\ n Peas if you can gee 
them. I mention this Way m cafe you fliould have 
a Defire to make a Soop of this Kind fooner than 
Peas are plentiful : It may be taken for the greater 
Rarity. 


r H A C K E 


1^4 

jT 0 drefs a Brit, commonly called Turhat, with Lohfief 

Sauce. 

T Urhot apprete. 

S CI^APE and clean it ; rub it with Salt to 
take olf the Slime, and wafh it well ; put it into 
a convenient Thing that 'will hold it, with a Bottom 
under it, and cover it with hard Water •, put in a 
Handful of Salt, put on the Cover, and let it boil 
gently lor half an Hour j if it be a large one it will 
take more ■, take it up and let it drain *, then take one 
or two Lobfters, chufe them Berry ones, and bruife 
the Berries in a Marble Mortar, with the Juice of a 
Lemon j take out the Meat from the Tails and Claws ; 
cut it into fmall Dice, take a Pint of Fifh Stock as 
in Page 8, put in the Lobfter with the Spawn, if a 
large Fifli and a Pound of Butter ; duft in Tome Flour 
to make it of a proper Thicknefs ; difh up your Fifh, 
and garnifh with Horfe-raddifh, Lemon, and Bar- 
berries. 

To make a Rice-Pudding. 

Boudin an Ris. 

T ake half a Pound, wafli and pick it clean, put 
it to boil tender in three Pints of Milk, keep it 
Birring now and then with a wooden Ladle, or it will 
let to the Bottom ; when thick enough, take it off* ; 
(you may put in a Stick of Cinnamon, and two or 
three Blades of Mace in the . ’oiling) then beat feven 
Eggs, and Brain them through a Sieve ; grate in 
half a Nutmeg, melt a Quarter of a Pound of Butter, 
wafli half a Found of Currans, rub them dry, and 
mix all together *, rim your Difh with Puff-PaBe, Brew” 
in a little Sait, put it into the Difli •, lay on the Top 
fome candid Lemon-Peel, or Citron cut thin, bake it 
an Hour in a moderate Oven : You may put a cut Co- 
ver on it if you pleafe, as directed before : You 
may make it plain, leaving out the Currans and the 
Sweet- Meats j the rcB, the fame as above-mentioned. 

To 


fT 0 order and roaft a Chine of Mutton. 

Echine de Mouton roti. 

UT it handfomely, and fkin it ; put in two Iron 


Skewers thro’ the hollow Part next the Rump 5 
then take a larger Iron Skewer and put it into the o- 
ther End oi the Mutton where the Back Marrow is, 
and drive it in pretty tight ; take a large Wood Skew- 
er, and cut a Slit in it at the thick End ; take a double 
Packthread, and place it in the Slit, fo as you may 
draw it through the Meat as with a Pack-needle ; if 
you have a Pack- needle it will do better, begin at the 
under Side within fix Inches ol the thin End j as nigh 
the Back Bone as you can, draw the Packthread half 
through, then put it through again on the other Side 
of the Back Bone ; leajip both the Ends long enough 
to tie to the Spit •, cut off the Needle, and take your 
Spit and fpit it through the two Skewers at the Rump 
End ; put it 3S far on the Spit as you would have ic 
to fuit your Fire, then tie it tight to the Spit, with the 
Skewer at the other End ; then lay the Spit on the 
Table with the Back of the Mutton down, prefs 
the Spit tight down, and tic the Packthread that you 
drew through the Mutton to the Spit very tight ; 
then turn your Meat and paper it ; if you have a 
ballance Skewer put it on the Spit to make it turn e- 
ven j lay it down to roaft at a good Diftance from the 
Fire ; it will take two Hours to roaft leifurely, if large, 
two Hours and a half: You may loofen the Fat from 
the Lean on one Side, begin clofe to the Chine, and 
with a fliarp Knife fkin it three Inches down towards 
the Side, but don’t cut it off, nor through ; then cut 
out the Lean and the Fillets out of the Infide, and 
prepare it as diredfed in the Receipt for a Pigeroone of 
Mutton j lay it on the Chine, and cover it with the 
Fat ; fet it before the Fire, and dridge it with Floury 
difii it with Gravey in the Difli, and garnifh 
with Horfe-raddilh and Pickles, 
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To force Chickens, 

• Poulets forcie, 

r~T^AKE the Galls off their Livers, and mince them 
X with Sweet-herbs, compos’d as before, with 
Pepper, Nutmeg, and a little Salt, a Bit of lean and 
fat Bacon, a little Beef Suet, a few Bread Crumbs, 
Ihred all fine, and piit in two or three Yolks of Eggs ; 
mix all well together, and force the Bellies and Crops 
with this •, ffeewer and fpit them ; tic them at the 
Vents and Necks, cover them with Bards of Bacon, 
and Paper over that ; tie all on with Packthread, and 
foaft them gently an Hour; let the Sauce be Lemon, 
Gravey, and Butter drawn up pretty thick. 

To boil a Neat’s Tongue. 

Langue de Beuf bouilli. 

B oil it two Hours, if a large one two Hours 
and a half, fldn it, and cut it to ftand handfome- 
ly in the Difii •, get fome young Cabbage and Turnips 
boil’d and laid handfomely round it, with melted But^ 
ter in a fmall Boat, or you may roaft it as diredted be- 
fore. 

Rabbits boiV d with Afparagus A-la-cream, 
Lapins bouilli aux Afperges, 

T russ them proper for boiling, and boil them 
in hard Water, but wafh them in three or four 
warm Waters to take the Blood out the better j whilft 
they are boiling, take a hundred Afparagus, cut 
olf the green Ends, and take off the Leaves as direftcd 
for boiling ; boil them pretty tender in Salt and Wa- 
ter, then make a Lare for them ; take half a Pint of 
Cream, the Yolks ol two Eggs, a little good ftrong 
Broth, a Piece of Butter work’d in Flour, a little gra- 
ted Nutmeg, two Spoonfuls of White Wine, the Juice 
of half a Lemon, half an Ahchovey fhred fine, with 
a fmall Onion ; put all into a Stew-Pan with the A* 
fparagus Tops, keep ftirring them till they be the 

Thick- 


Thicknefs of Cream ; take Care it don’t boil lor fear 
it may curdle ; difh your Rabbits, and pour over 
them the Lare, and garnifh with Barberries and Le’- 
mon. 

To make Veal Olives^ 

OUves de V ‘iau^ 

C UT eight Slices off a Leg of Veal as broad as 
four Fingers, as thick as a Crown Piece, and all 
of a Size ; hack them with the Back of a large Knife, 
wafli them over with the Yolks of Eggs,feafonthem with 
Sweet-herbs, bait, and Nutmeg *, lay on fome Forc’d- 
Meat, made as in Page 26 ; roll them up like little 
Collars, then cut fome thin Slices of Bacon (which is 
call’d Bards of Bacon) the Size of the Slices of Veal, 
tie them round with Packthread, lay them in a con- 
venient Thing to bake, wafli them over with Eggs, 
and dridge them with Bread Crumbs *, bake them an 
Hour in a model ate Oven ; then make a Ragoo 
for them as for brown Veal Collops ; lay them 
hahdfomely in the Dilh ; Garnilh with Lemon arrd, 
pickled Mulhrooms, 

To marinade and dr ep Lambs Trotters^ 

Pieds d' Jgneau marinee,, 

T ake what Quantity you pleafe, walk them and 
fcald them as you do Calves’ Feet, then boil 
them tender •, take out the long Bones, flit them in 
two down the Middle, put them into an earthen 
Pan, and put to them two Parts of Water and one of 
Vinegar, fome Mace, whole Pepper, and a Faggot 
of Sweet-herbs, a large Onion dic’d, and a fufficient 
Quantity of Salt *, let them lie in this four Hours, then 
take them our, flour them well, and fry them 
brown in clarified Beef or Mutton Suet ; let your 
Sauce be Gravey and Putter drawn up pretty thicks 
grate in a little Nutmeg: Garnifli with fry’d Parfley 
gnd Seville Oranges cut in Quarters^ 
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To make Ramkins. 

Ramquins a fairc. 

T ake three French Rolls, cut them even in the 
Middle the Top Irom the Bottom ; take ouE 
fome of the Crumbs, rub them all over with Butter, 
and fettbem in an Oven two Minutes •, take them out; 
then take a Quarter of a Pound of the Crumb of an 
old well tailed mellow Cheefe, the Yolks of four raw 
Eggs and one White, half a Quarter of a Pound of 
good Butter ; jnit all into a Marble Mortar, with a 
little grated Nutmeg, and two Spoonfuls of White 
Wine, beat all to a Pafle ; then fill the Loaves and fet 
them in the Oven, and bake them of a gold Colour ^ 
fend them up hot. 

To make- Goojberry Cream^ 

Creme anx Grofeilles. 

T ake a Qiiart of Goofberries, fcald them, and 
rub them thro’ a coarfe Sieve with a wooden 
Spoon ; put as much fine Sugar to it as will make it 
very fwect ; take a Quart of Cream and boil it with 4 
Stick of Cinnamon, and a, Piece of Lemon-Peel ; then 
beat four Yolks of Eggs, ftrain them, and put the 
Cream firain’d to them ; put in a little Sugar, clean 
your Pan, put it into it again, and keep flirting it 
with a Whifk till it boils ; take it off, and let it fland 
to cool ; your Goofberries being cool likewife, mix all 
together, and fill your Glaffes. 

To make a green Apricot T art, 

Tourte d' Abricots verd. 

Athcr as many as will fill the Tart-Pan you pro- 
J po'fe, but try them firfl if you can run a Pin ea- 
fily thro’ them, then they will do, and order them as 
you’ll fee for Preferring ; fill your Tart -Pan, firfl fheet 
it, then put in a fufficient Quantity of fine Sugar, clofe 
it, cut the Lid all round within half an Inch of the 

Rim^ 


Rim, then cut it acrofs and acrofs to make it in four 
Parts, then cut each Part in two again, and that will 
make it in eight Parts ; then ice it, and bake it in a 
moderate Oven an Hour *, take off the Lid Piece by 
Piece, firft part them with a Knife, and lay them in 
the Difh you defign to fend it up in *, place them as you 
would Sippets, the Points to come to the Outfide of 
the Difli i then take out the Fruit out of the Tart and 
the Syrup, and put in the Fruit again without the 
Syrup j take half a Pint of Cream and a little Milk, 
boil it, and fet 'it to cool *, then beat a good Hand- 
ful of Spinage without wafhing, and pound it in a 
Mortar *, drain or fqueeze it thro’ a Cloth, and put 
it to your Cream ; put in enough to make it very 
green •, then beat four Yolks of Eggs, drain them in, 
and fweeten it to your Tade ; put in a little Orange 
Flower Water, dir all together, put it into a clean 
Stew-Pan, fet it on the Fire, and dir it with a Whifk 
till it is the Thicknefs of Cream, put it into your 
Tart, but don’t quite cover your Fruit, then fet it in 
the Didi in the Middle of the Lid, when cold fend it 
up : If your Apricots prove too hard, take preferved 
ones. This Greening is properly call’d a Newil. 

If you rim a DiHi with PufF-Pade and take a Pint 
of Cream, a Pint of Milk, 1 2 Yolks of Eggs, and Spi- 
nage Juice, fufficient to make it very green, and Eggs 
according to the Quantity of Juice, put in a good Piece 
of Butter, and prepare it as you are diredled above ; 
fill your Difh, bake it, and dick it with candied Le- 
mon-Peel cut in thin long fits ; it is call’d a Lemon 
Newil ; indead of Orange FlowerWater, fqueeze in a 
little Lemon Juice, if duck with Qrange-Peel, and ufe 
Orange Juice, it is call’d Orange Newil ; if duck 
with blanch’d Almonds, it is call’d an Almond Newil, 
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'To ice China-Oranges. 

Oranges de la Chine Galck. 

a fharp Pen-knife and cut a little Bit out 
X ot the End, and take all the Peel off in Slips, but 
take Care you do I’c cut thro* the white Peel to let out 
the Juice ; if you do, you will fpoil it for this Defign \ 
then beat upfome W hites of Eggs to a Froth, and roll 
the Oranges in it *, then having feme double-refin’d 
Sugar beat and fifted, roll the Oranges in it, and fet 
them in a flow Oven to dry : You may blow Eggs and 
roll them in the Eggs, then in fmall colour’d Corn- 
fits, dry’d ; flop one Elole, and fill them with feme 
Newil, with a fmall Funnel, and fet them upright in fine 
Sugar j or you may fill them with Cuflard or Flum-- 
mery ; obfcrve how the Newil is made in the laft Re* 
ceipt, 

Turkey Figs in Syrups: 

Figues de Turquei conft. 

C HUSE the beft you can get •, fet them on the 
Fire in warm Water *, let them boil feftly till 
they be plump ; take them out to dry and cool to a 
Dozen take half a Pint of Water, and half a Pound 
of fine Sugar, boil and fcum it ; put in your Figs, 
and let them boil in it till they be thoroughly penetra'- 
led with the Syrup j fqueeze in a little Juice of Lemon, 
and put in a little Orange Flower Water i give them 
another boil, and they are fit for Ufe. 

As to the Remainder of the Bill of Fare look foy 
the Receipts in their proper Places, 

To boil Peas. 

F)es Pois houilli. 

S HILL them, fet on feme hard Water on the 
Fire and make it boil, put in your Peas ; tie up 
feme Mint in a Bundle, and boil it with them ; when 
they are tender enough ftrain them from the Water ; 
put them into St^w-Pan with a Piece of Butter, dufl: 
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in a little Flour, let them on the Fire, tofs them up 
till the Butter be melted, ftrinkle in a little Salt, din* 
them up, chop the Mint, and garnilh your Difli with 
them ; or you may lend them (without toffing up) 
with a Cup of drawn Buttter in the Middle. 

^0 flew Peas. 

Des Pois etuvee. 

T ake what Quantity you pleafe, put a Piece of 
Butter in your Stew-Pan *, put in your Peas 
with an Onion Ihred, and fome Cabbage Lettice fhred ; 
put in a few Pepper Corns and a Blade or two of 
Mace, with Sweet-herbs ; fet it on a flow Fire, take 
care it don’t burn, moiften them with a little Water 
boiling hot, keep repeating till tender ; then put in a 
little good Gravey, laic them to your Tafte, work a 
Piece of Butter in Flour to thicken them, tofs them 
up, let them be theThicknefs of a Cream ; take out 
your Sweet- herbs, grate in a little Nutmeg ; difh 
them, and garnilh them with Rafhers of Bacon : I'he 
French put in Cream and Sugar ; but that 1 don’t ap- 
prove of. 

Another Way ; Prepare your Peas as before, and 
when they are tender put in flrong Broth, ^with a lit- 
tle Shreding in it ; leave out the Gravey ; put in half a 
Pint of Cream ; Difh and garnilh them as before. 

Fricandeaux of Pigeons. 

De Pigeons en Fricandeaux, 

P UT their Legs in their Bodies as for boiling ; cut 
them down the Back ; put a Skewer thro’ them 
to keep them open ; finge and lard them with Ba- 
con ; fry them brown in clarified Butter ; flew them 
tender in Gravey, and make a Ragoo for them as for 
ragoo’d Veal : Take out the Skewers. 


To 
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To drefs a Pike the Dutch Way, 

Brochets d VHollandi. 

CALE, gut, and wafli it, clean it, cut it in Sli- 


ces as you doCod-fi(h for Crimping, that is about 
an Inch thick, put it into hard Water an Hour, theh 
fet on a Pan with hard Water, and a pretty deal of 
Salt, fome dic’d Horfe-raddifli, whole Pepper, three 
or tour Blades of Mace, a dic’d Onion, a Faggot of 
Sweet- herbs, and fome Vinegar j let it boil fifteen Mi- 
nutes, lay a Napkin handfoniely in a Difh ; tie the 
Head with Packthread before you boil it ; difh the 
Head in the Middle, lay the Slices round, and green 
l^ardty about it ; let the Sauce be Lemon and Butter, 
or you may lend it in with Sauce as direefted in Page 8 : 
They ufe oil’d Butter for Sauce in Holland : Send 
the ' auce up in Boats fee in with theFifh. Cod-dfh is 
dreft the fame Way. 

To broil Whitens Lord ExetePs Way, {whom I had the 


U7', and rub them dry ; clean, and dour them ; 

[I rub on the Flour with your Hand ; light fome 
Charcoal and lay it on the Hearth : If you have not 
a convenient Place for that Purpofe, fet on your Grid- 
iron, and lay on your Whitens ; broil them leifurely, 
turn them two or three Times, take Care they don’t 
fcorch ; take one Anchovey, flired it fine with a little 
Onion, put it into a Stew-Pan, with half a Pint of 
good Red Port, fqueeze in half a Lemon, grate in a 
little Nutmeg, let it fimmer a little, dice halt a Pound 
of Butter, duft in a little P'lour, and draw it up to the 
'I'hicknefs of a Cream •, difh yourWhitens, and fet the 
Sauce in a Boat in the Middle: Garnifh with fry’d 
Parfley, Lemon, 



Honour to ferve.) 
Des Merlans Grille. 
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Lohjlers in Jelly. 

Des Ecrevice de mer en gellL 

F irst prepare a ilrong Stock of Calves Feet and 
Icing-glafs ; put to it fome Mace, whole Pep- 
per, Vinegar, Salt, with theWhites of three or four Eggs 
well beat, ftir all together, fet it on the Fire to boil 
till it breaks, run it thro’ a Jelly Bag and it will be as 
clear<fls Rock Water *, then put a little in the Bottom 
of the Pot you defign for your Lobfters, let it Hand 
to cool ; then lay in fome of your Lobfter with flic’d 
Lemon pickt. Fennel cur, and lay it in a pretty Form, 
fo continue till you have laid in all •, then fill it up 
with Jelly, let it ffand to be very cold, fet it in warm Wa- 
ter to loofen, and turn it into the Difii you defign to 
fend it in ; fo you may order Shrimps, Prawns, Craw- 
fifii, or any fmall Fifh : Clean your fmall Fifli, and 
put them into Salt Water and Vinegar, fet them on a 
flow Fire to fimmer, but not boil, for fear they fliould 
break ; take them up carefully and lay them on a 
Drainer to drain and cool ; then order the Pot as you 
did for your Lobfters, then lay in your Fifti with Fen- 
nil and Lemon as before, but place the Fifh with their 
Backs downwards ; fill your Pot with the fame Sort of 
Jelly as you order’d for the Lobfters, turn it out as 
you did the other, then the Fifh will look as if they 
were fwimming. 

‘Eo make a Ham Pye, 

Pate de jamhcn. 

B oil your Ham pretty tender, fkln it, and when 
it is cold take out the Bones and fhape it hand- 
fomely •, then raife a Coffin, (or make it the French 
Way) paper it, lay Butter on the Top, and clofe it ; 
bake it for two Hours ; if to be cat hot, take off the 
Lid, and take off as much Fat as you can, and put in 
a. Ragoo of Sweet-breads as before direded. 

A Pye may be made of Beef the fame Way, firft 
P brafe 
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brafe your Beef, and fafhion it as you would have it 
for a Pye made as above, or in a Difli as you like ; 
feafon it with Pepper and Salt, put in fome good 
Gravey, clofe it, and bake it three or four Hours as it 
is in Bignefs : Garnilh it as you think proper ; when 
your Pye is bak’d, cut a Hole in the Lid, and put 
in a Ragoo as you like ; fee Ragoos. 

To make a Patty of Calves Brains, 

Pate de Cervilles de the de Veau. 

W ASH, clean, and boil the Brains, with fome 
Parfley flired fine ; chop the Brains a little, 
put to them a little Pepper, Salt, and Nutmeg, with a 
little Vinegar ; then blanch fome Afparagus Tops irl 
a Stew-Pah with fome Butter, let them cool, lay in 
the Brains, then the Afparagus, then fome Forc’d-Meat 
Balls, with fome Yolks of hard Eggs, clofeand bake 
it; when baked cut off the Lid, and put in fome 
Gravey and Butter ; if it be not tart enough, fqueeze 
in a little Lemon, and lay on the Lid ; take it out of 
the Patty Pan, and difli it up : You may make it a 
Side Difli when you have a Calf’s Head-Hafh, and lay 
the Tongue in the Middle ; let your Pafte be Puff 
Pafte. 

T 0 roajl a Calfs Liver, 

Foie de Veau roti. 

L ard it with Pacon dipt in Savory Herbs, Pep- 
per, and Salt ; fpit it, and tie on it a Veal-Kell, 
roafl it at a flow Fire, bafle it with Butter ; when it is 
enough, difli it: Let the Sauce be Butter Gravey and 
the Juice of a Lemon ; garnilh with fry’d Parfley and 
Rafliers of Bacon. 

Chickens drejt A-la hraife, 

Poulets d-la-hraife. 

T ake good chickens, break down the Breafl 
Pones, trufs them and interjard them with 

] Ba- 
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Bacon j then lay fome Bards of Bacon in the Bot- 
tom of a Stew-Pan, with fome Slices of Veal flatted, 
■with a Clever on the Bacon, feafon’d with Sweet-herbs, 
Spices, and Salt ; then lay in your Chickens with 
their Breafts downwards, then fome Veal, order’d and 
feafon’d as before, on them •, fet them on a flow Fire, 
make a Fire above and below, let them flew gently, and 
moiften them with ftrong Broth ; let them flew till 
they be pretty tender : You may make a Ragoo for 
them of Veal, Sweet-breads, Pallets, Oyfters, or of a- 
ny other Thing as before- mentioned •, ftrain the Li- 
quor from the Meat, fcum off the Far, and put 
the Gravey into your Ragoo* Partridges, Ducks, or 
any large Fowl may be done the fame Way, chufing 
proper Ragoos for the different Sorts of F'owls, as 
you’ll find before, 

^0 make green Sauce. 

Saufe vert. 

T ake fome green Wheat and Sorril, pound it in 
a Mortar, and a Piece of ftale Bread feafon’d with 
Pepper and Salt ', put in a little Gravey, and ftrain it : 
This Sauce is proper for boil’d Veal and Lamb j add 
a little drawn Butter and Sugar. 

make a Salpkon for Roaji Meats^ as Beef Mutton^ 
Veal, or Lamh< 

Salpkon. 

T ake what Quantity of Cucumbers you pleafe, 
cut them in two, longways, take out the Seeds, 
then cut them in Dice, or as you like ; lay them in an 
Earthen Difh, ftrinkle them over with Salt and Pep- 
per, put to them fome flic’d Onions and fome Vine- 
gar, fhakethem together, and let them lie an Hour^ 
then drain and dry them, and tofs them up in Butter j 
moiften them with good Gravey, let them ftew till ten- 
der : You may add Sweet-breads, Morels, Trufles, 
l^amb-ftones and Pallets, Coxcombs, Mufhrooms, or 

any 
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any of thefe that you can get ; bind it with a Cullis 
made of Ham and Veal, or make a Brown, and put 
your Salpicon to it ; iet it be the Thicknefs of a Cream : 
You may fend it up under your Meat, or cut a Piece 
out of the thickeft Part and mince it j put it to your 
Salpicon, fill the Hole with it, and fend the reft as a 
Side Difii ; If you would make it for Veal, ad^ to it 
fome Hsm minc’d fine, tofs’d up in it *, if for 
Mutton, put in fome minc’d Capers, and leave out 
the Ham; You may add fhred Thyme, Parfley, 
Chives, &c. as you like. ' 

Beef Stakes collared. 

Cottelets de Beuf en ruelk. 

C UT fome Stakes out of the Middle of a Rump, 
and flat them with a Cleaver; cut them 'cven^ 
and make a rorc’d-Meat tor them as follows ; take' 
Ibrne Veal, Marrow, and Sweet-Herbs, feafon’d with 
Pepper, Salt, fome Lemon-PeCl fhred fine, fome O- 
nion, an Anchovey Hired fine, fome Morels or Mufh- 
rooms ihred fine, fome Bread Crumbs, let all be fhred 
very fine, mixt with five or fix Yolks of .hggs, and 
beat in a Mortar ; wafli your Stakes witn Yolks of 
Tggs, and feafon with Sweet-Herbs and a little Salt ; 
lay on your Forc’d- Meat thin, roll them up and wrap 
them in Kells of Veal or thin Bards of Bacon, tie 
them round with Packthread, cut them even at each 
End, and flew them A-la-braife as diredted before till 
tender, drain them from the Far, take the Bacon 
off the Ends and cut them in two ; fet them up, and 
make a Ragoo for them, or fend them up with a Sal- 
picon. 

Beets to. fry. 

Bite rave frit. 

T ake the largeft you can get, bake them in a 
Pot as you do Pears, with Red Wine and Wa- 
ter, Spices, and a little Cotchineal pounded and tied 
■ • * ^ ■ in' 
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*n a Rag •, when they are bak’d tender, take them out 
to cool, cut them in thick Slices, and make a Batter 
for them of W hite Wine, Yolks of Eggs, Flour, and 
flired Parfley ; grate in a little Nutmeg, add a little 
Cream, make your Batter thick, dip in the Slices of 
Beef, and fry them in Hog’s Lard or clarified Butter ; 
difh them with a Cup of drawn Butter in the Middle ; 
garnilh with fry’d Parfley : You may bake them with 
Sugar, Cloves, and Cinnamon, and the Ingredients as 
before ; obferve to tic the Pot dovyn with brown Pa- 
per ; make the Batter as before, leave out the Parfley, 
CLlt them in thinner Slices, and fry them in clarified 
Butter or good dean Far, firft dipt in the Batter, and 
fend them up as you do Apple Fritters with powder’d 
Sugar over them : You may garnifli them with Seville 
or China Orange, as you like. 

21? drejs a Calf’s Linjer A4a-hraife» 

Foie de veau d-la-braife. 

L ard k with large Lardowns of Bacon rub’d in 
^ Sweet-herbs minc’d fine, and fine Pepper and »Salt ; 
lay Bards of Bacon at the Bottom of a Stew-Pan, Beef 
Stakes on that, feafon with Pepper, Salt, Onions, and 
Sweet-Herbs ; lay in your Liver leafon’d as before, 
then Bacon on that, then Beef Stakes on that, feafon’d 
likewile ; flew it as you do other Things a la braife, 
moiften it with good Gravey, let it flew till tender, 
take it up, flrain the Liquor, feum off the Far, thick- 
en it with a Cullis, of make a Brown tor itj put in 
fomc minc’d Chives and Parfley, let it flew a little, 
put in a little Vinegar, put in the Liver, make it tho- 
roughly hot, difh it, put in a Ladleful of drawn But- 
ter, draw it and the Sauce up together ; let yourDifli 
be rim’d, garnilh it with Spinage, poach’d Eggs, and 
Rafhers of Bacon ; pour the Sauce hot over the Liver 
and fend it up, • 
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To marinade Sweet-Breads. 
Ris de veau marinee. 


B lanch them, and cut them into what PIece$ 
you like ; make your Marinade of White Wine, 
Water, and Vinegar, put in it Salt, whole Pepper, 
! Mace, tvvTo or three dic’d Onions, Sweet-herbs, and twp 
pr three Cloves j grate in fome Nutmeg, let your 
Sweet-Breads lie in it two or three Hours, then hav- 
ing ready fome clarified Butter, make it pretty hot in 
in a Stew-Pari *, take out your Sweet-Breads, put 
them in a Dilh, take a good Handful of Flour and 
ftrew over them ; ftir them up with your Hands and 
the Flour will flick to them like Batter ; put them in 
one by one, fry them of a brown Colour, put them 
on a Drainer to drain before the Fire •, difli them bit 
fry’d Parfley, with a Cup of drawn Butter in the 
Middle. 

To make Salamagmdy* 

Salmagondin. 

T ake the Breads of Turkies, Fowls, or Chickr 
ens, and mince them fine, or fome whiteVeal, or 
both ; boil four Eggs hard, chop the Whites by them- 
felves, and the Yolks by themfelves ; fhred fome Ca- 
pers and an Apple or two, and fome lean Ham or 
Neat’s Tongue ; then take a middle-fiz’d Funnel, and 
put a little of one Sort of your minc’d Things into it, 
firft ftop the Pipe of the Funnel with a Cork, then 
put in a little of another Sort, and fo continue till you 
have fill’d your Funnel ; prefs it tight down, lay your 
Difh on it you defign to fend it up in, turn it up and 
place the Funnel in the Middle of the Difh, put your 
Thumbs to each Side of the Funnel to keep it in the 
Middle of the Difli, give it a good Thump on the 
Drefler, and take off the Funnel \ garnifli it withLet- 
tice, flic’d Lemon, and Anchovies wafli’d and ffript 
off the Hones *, lay round it three or four fmall Oni- 
pns : This is cpmmonly eat with Oil and Vinegar. 

A ^ 
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T 9 drefs a 'Dutch White Herring, 

Harangues Hollandoife apfretk, 

S ’ C ALE and wafli it ; take the Flefh off the Bones, 
) and mince it fine with Apple, Onion, and a few* 
Capers *, mix fome Oil and Vinegar with the Yolks of 
two or three hard Eggs, put in a little Muftard, mix 
all together, fend it on a Plate or little Difh ; garnifh 
it with raw Parfiey and Lemon. 


T ake as many Cabbage Lettice as you like, and 
blanch them in fcalding Water ; take the Flelh 
of a roaft Turkey, Fowl, or Chickens, and mince it 
fine with fome Ham, Mulhrooms, or Morels, firft 
blanch’d and Aired fine with fome Parfley, Onion, and 
Marrow, with the Crumb of fome ftale Bread rub’d 
thro’ a Cullender ; take the Yolks of three or four 
Eggs, feafon them with Pepper, a little Salt, (if the 
Ham don’t make it fait enough ) and Nutmeg, work 
it all together into a Pafte, pound it in a Mortar *, then 
Open your Lettice, Leaf by Leaf, till you come to the 
Fleart, cut that out, wafh it over with Yolks of Eggs, 
fill the Middle with the farcing, and bring the Leaves 
up all round, wafh them over with the Yolks of Eggs 
and melted Butter, dricige them over with Bread 
Crumbs and a little Salt, put them into a convenient 
Thing to bake in a flow Oven : You may fend them up 
With ftew’d Peas under, or with a Ragoo of Sweet- 
Breads i or garnifh made Diflies with them. 


t HE Cherries that come in this Month are not 


fo proper to preferve as they are that come in 
next, fo 1 think proper to treat on them in full there. 
Strawberries come in this Month, they are common- 


Lettice to farcCi 
Laitue far cie. 


Y 0 preferve Cherries, 
Cerifes confit. 
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ly eat with Cream and Sugar, or with Wine and Su- 
gar ; fome like them made into Tarts : You may pre- 
ferve them or make a Jame of them. I fliall treat 
larger of them when Ralpberries come in. 

An Ammulei of Ham to make. 

Omelet de Jambon., 

T ake twelve Eggs, beat them well, put in a 
little Salt, and half a Pint of Cream ; ftraini 
them thro’ a Sieve, put them into a Stew-pan with a 
good Piece of Butter, and fome boil’d Ham Hired 
fine ; mix all together, and keep them ftirring with a 
Spoon Ladle till thicken’d ; put it in your Difli, 
brown it with a Salamander; let the Sauce be melted 
Butter, put in a little Parfley boil’d and chop’d, 
fqueeze in fome Lemon, or put in a little Vinegar 
and Pepper, 

You may make it without Ham, and put In Hired 
Thyme and ParHey. You may make it of Afpara- 
gus Tops, firfl; boil’d tender in Salt and Water : You 
may fry one Half of your Eggs of one Side, and put 
them' in your DiHi with the Sides up that are not fry’d ; 
then lay on your Afparagus, then fry the other Part 
and turn it on that ; then ferve it up with the Juice 
of an Orange and Butter. 

You may make many Sorts of Ammulets after this 
Manner; as for Example, take a Kidney of Veal 
roafted the Fat and all, mince it fine ; then beat four- 
teen Eggs, fqueeze in fome Lemon, put in half a 
Quarter of a Pound of fine Sugar, grate in a little 
Nutmeg, put in a little White Wine, with a little can- 
died Citron minc’d fine, add a little Salt, mix all to- 
gether, fry it in clarified Butter, ice it with Sugar, fet 
it in an Oven for two Minutes, or fet it before the Fire 
to glaze, or glaze it with a Salamander : The Sauce 
is Butter, White Wine and Sugar. 

You may make one of Apples, pair’d, cored, 
cut inDice, and fry’d in Butter til! tender, order’d as be- 
fore 
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fbre, the Apples are commonly made ufe of, inftead 
of the Kidney prepared as aforefaid. 

To make Hotch-Pot, 

Hoche Pot, 

T ake four fquare Pieces of Brifket Beef, foak it 
in Water; then take a Pot that will hold two 
Gallons of Water, put in the Beef, and let it boil 
fome Time, or till it be half boil’d ; then take a Loin 
of Mutton, and cut it into fquare Pieces, fi'tin and 
wafh it, and put it in ; then take a Breaft ot Veal, 
and cut it into Pieces, walh and put it in ; put in 
fome Salt, whole Pepper, and a little Mace, with five 
or fix Onions ; then cut three or four handfome Bits 
of Bacon, and boil it in a Pot by itfclf till it be ten- 
der, fkin and pare it, and keep it hot in the Liquor 
till you difii it up ; then take fome Carrots and Tur- 
nips par’d, cut in Dice, and fried in Butter, with 
fome Cellery, and two or three flic’d Onions ; dridge 
in fome Flour, put in fome of the ftrong Broth, fet 
them to fimmer till tender, then having fome good 
Gravey, put it to it ; drain in the reft of the Liquor 
that the Meat was boil’d in, feum off the Fat, then 
rim a large Soop Dilli as you are dircifted in the firft 
Number. Garnifh it with Spinage, Cabbage, and 
Carrots, firft lay in your Meat, the Bacon next the 
Veal, to intermix one with the other, with toafted Bread 
Cut like Sippits, then put in your Soop on it. You 
may have a boil’d Fowl in the Middle, if you pleafe. 
1 have often dreft this Difli for a Gentleman that I 
ferved, to be ready when he came from Hunting. — • 
You may fhred fome Cabbage and put in, in the 
ftewing of the Turnips and Carrots. 


ft 
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To make a Rabbit Pye. 
Pate des Lapins, 


T ake a Cupple, or two, of Rabbits, fkin and 
clean them, cut them into Pieces as you do for 
a Fricafy, feafon them with Pepper and Salt, with a 
good Handful of Parfley fhred fine ; then raife a Cof- 
fin in the Form as above : Make fome Forc*d-meat, 
and make it into Balls •, boil fome Eggs hard, and 
take the Yolks, lay fome Rabbit in the Bottom, then 
Butter on that, then fome Forc’d-meat, then more 
Rabbit on that ; then the Yolks of Eggs, and more 
Eorc’d-meat and Butter. Clofe and garnifh it as in 

the 
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the Figure •, wafh it over with the Yolk of an Egg 
and a little Cream •, paper it, and bake it two Hours 
in a good foaking Oven ; when bak’d, put in fome 
good Gravey ; take off the Paper from the Bottom 
and Sides. Difli it, and fend it up. 

A Hare Pye is made the fame Way, only put in 
Half a Pint of Red Wine before you lid it, and bake 
it Half an Hour longer. You may make them in a 
Difli, with Puff or Pafty-Pafte ; and, when bak’d, 
you may put in a Ragoo of Sweet-breads, Morels, 
and Truffles, as you will find before-mentlon’d. 

'To make Chocolate Cream, 

Crime Chocolate. 

B oil a Quart of Milk and Cream, mix’d and 
fweeten’d to your Tafte ; then fcrape as much 
Chocolate as will give it the Colour, then boil it, keep* 
ing ftirring it with a Whifk, but firfi: put in three or 
four Yolks of Eggs beaten j ftrain it, and put it into 
Glaffes or a Glafs Bowl. 

Chickens BulUo hlance with Endive^ 

Poulets houilli hlanc. 

D raw, finge, and trufs your Chickens, lay them 
to foak in warm Water for two Hours ; take 
them out of that Water, and wafli them in cold Wa- 
ter, put them in a Pot in a good deal of Water that 
is very clear, put in a little Salt, let them boil Half 
an Hour 5 blanch two or three Heads of Endive in 
boiling Water, drain and cut them like Ccllery j take 
a Piece of Butter and brown it in a Stew-pan, with a 
little Flour ; put in the Endive, ftir it and fome 
minc’d Onion, put in fome good Gravey, with a little 
Anchovey, Ihred Capers, and a little boil’d Ham 
or Tongue minc’d, fqueeze in a little Lemon, mix all 
together, with a Ladle-ful of drawn Butter; pour ic 
Qv?r them when difh’d. Garnifh them as you like. 


RakbiU 
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Rabbit Surpi'ize, 

Lapins €11 Surprije. 

OAST off two, three, or four RabbitP, according 
V to the Size of your Difli cut off their Heads, 
take the Meat off their Backs to the Bone, fill up 
the Places with Forc’d-meat ; vvafh them over with 
the Yolks of Eggs and melted Butter, dridge them 
with Bread Crumbs, Salt, and minc’d Parfley ; lay 
on them fome Bards of Bvacon, and brown them off 
in the Oven •, • then mince the Meat you took out of 
their Backs, put a Piece of Butter into a Stew-pan, 
put in your minc’d Meat, with an Onion, and a Fag- 
got of Sweet Herbs, ftir it till it is thoroughly hot, 
dridge in a little Flour, put in fome Gravey, fqueeze 
in a little Lemon, grate in a little Nutmeg, put in 
fome melted Butter, ftir all together, put it into your 
Difb, and lay on the Rabbits. Garnifli them with frie4 
Parfley and Lemon. 

To drefs Lencb. 

Tanches apprete. 

S CALE, gut, and clean them, dry them and flour 
them, fry them in clarified Butter •, take theny 
out, dridge in a little Flour, put in a Bottle of White 
Wine, or what Qiiantity will do for your Fifli, with 
fome ftrong Broth, a little Macc, fome whole Pepper 
Corns, a Faggot of Sweet Flerbs, fome Anchovey, 
and Onion fhred fine, grate in a little Nutmeg, 
fqueeze in a Lemon, let them ftew for Half an Hour : 
You may put in Oifters, Shrimps, and Lobfters, a§ 
diredled in Page 8. Difh them, with a Scummer^ 
lay on fome of the Sauce, and put fome in a Boat. 
Garnifli with Horfe Raddifh and Lemon j fait them 
to your Tafte, 

Chickens d la Chiringrate. ^ 

Poulets Chiringrate. 

S INGE and trufs them as for boiling; lard and 
brown thegi with Butter, take them out, dridge 

ip 
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in a little Flour, put in fome good Gravey, ftew them 
jn it, with a Faggot of Flerbs and Onion, fqueeze in 
fome Lemon, put in fome Sweet Breads dic’d, with 
fome Morels j cut fome Slices of Ham that are boil’d, 
or Tongue, warm them in the Ragoo. Difli up the 
Chickens, lay the Ham round, fcum off the Fat, and 
pour the Ragoo over them: You may put in fome 
Forc’d-meat Balls if you pleafe, or force your Chicl^- 
ens with fome. 

^0 hake Trench. 

T ancbes a-pprete au Four, 

S CALE and clean them, dry them, take a Stewf 
pan, butter the Bottom, lay in fome thin Slices 
of Veal feafon’d with Pepper, Salt, fome flircd Thyme 
and Pardey, a dic’d Onion ; lay the Tench on that, 
then mix the Yolk of an Egg, and fome oil’d Butter, 
and wadi them over with that *, Ihred fome Pardey 
Leaves mix’d with Bread Crumbs, Pepper, and Salt, 
and ftrew over them *, bake them in a moderate Oven, 
then make a Ragoo of Lobfters or Crab-Fidi, or 
make a Sauce for them as diredfed in Page 8 ; put 
the Sauce in the Didi, take them up caretully with a 
Slice, and lay them on the Sauce, Garnidi with Le- 
mon and fried Pardey. 

You may bake Trouts the fame Way, Carpe, 
Haddocks,* or a Pike : You may force them as di- 
redfed for a Roaft Pike. 

To drefs a Duck with Claret, 

Canards apprete avec du vin rouge. 

C LEAN, trufs, and finge it ; put a Piece of Butter ' 
rubb’d in Salt in the Belly of it, fpit and three 
Parts roaft it; craw it and cut it up, but leave it hang- 
ing together, put a little Salt in the Incifions,warm three 
or tour Spoonfuls of Wine, fqueeze in a little Lemon 
or Orange, lay a Bit of Onion in every Incidon, lay a 
warm Plate on the Bread:, and prefs it hard j put the 

warm 
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warm Wine over it, and fend it up hot. A young 
Duck dreft this Way eats very fine. 

drefs ^urkeys^ Pullets^ Chickens^ or Partridges d la 
Smithergall. 

Eindons, Poulards, Poulets, ou Perdrix la Smithergall. 

M ake Forc’d-meat as diredted in Page 26, and 
work it hollow, in the Shape ot a French 
Roll ; make four, five, or fix, according to the Size 
of your Dilh •, then chop fome coarfe Meat, as a 
Neck of Beef, or any Thipg you can fpare j feafon it 
and fill the Forc’d-meat with it; lay a Bit of Forc’d- 
meat on the Top, then paper them round with Writr 
ing Paper ; wafh the Tops over with Yolks of Eggs 
and melted Butter ; dridge them with Bread Crumbs, 
bake them of a gold Colour, and not too much, but 
firfi: cut fome Bards of Bacon thin and round to feC 
them on before you bake them, bake them on a Mafi- 
fireen, take a fharp Knife, and cut a round Piece out 
of the Tops ; take out the Me^t you put in, and take 
the Meat off the Bones of your Turkey, Puller, 
Chicken, or Partridge, after they are three Parts roaft- 
ed, and flice it very thin, and tofs it up in a white 
Tare, as for white Veal Collops, fee Page 32, or you 
may order it as you mince a Turkey, in Page 29, and 
fill the Forc’d-meat with either of thefe ; fet them a 
little in the Oven to heat, put on the Tops of your 
Forc’d-meat again. Send them up with fried Parfiey 
round them ; you may take Rolls, cut a Bit off the 
Tops, take out the Crumbs, butter them well within 
and without, fet them in the Oven to crifp or fet 
them before the Fire, but keep them turning for Feai* 
they fhould burn ; then you may call them by the 
Name of the P'owl they are fill’d with ; if Turkey,^ 
Turkey Loaves ; if Partridge, Partridge Loaves ; fo, 
fpr the reft. You may provide fome little Earthen 
Pans to make the aforefaid Difh in, and order them 
as you do a Pulpotoon, as you will find before-men- 
tjpn’d. Eucks 


Ducks a la Braife with Onions. 

Canards d la Braife. 

T russ your Ducks as for boiling 5 garnifh the 
Bottom of a Stew-pan with fome Bards of Ba- 
con and fome Slices of lean Beef, flat the Beef with a 
Cleaver, feafon it with Thyme, Parfley, fliced Onion, 
Pepper, Salt, fome Cellery, brown the Breafts of your 
Ducks in a Stew-pan with a Piece of Butter, keep 
them moving or they will burn *, when bfown’d, take 
them out, and lay them in the Stew-pan that you have 
prepar’d, with their Breafts down ; then lay Slices of 
Beef on them, feafon’d as before *, put on the Cover, 
fet them on a flow Fire, put fome Fire on the Cover, 
let them ftew till pretty tender. In moft Noblemens 
Kitchens they have oval Pans to fuit moft or all 
Things that are to be done in this Way, which make 
them do much better. Then get forty or fifty Onions 
about the Bignefs of a Nutmeg, blanch them in Sale 
and Water, then make a Brown, put in fome good 
Gravey, with a little White Wine, Lemon, and a 
little Anchovey min’d fine 5 let it ftew till the Onions 
be tender ; take out your Ducks and put them in this, 
flrain the Liquor they were ftew’d in, feum off the 
Fat, add it to the reft ; difh them, and garnifh with 
Lemon and Barberries. You may drefs a Goofe the 
fame Way, or fend it up wrh ftew’d Peas as before 
direded. There arefeveral Ways to fend up aGoofeor 
Duck, as with ftew’d Cellery, ragoo’d Turnips, 
Carrots, ftew’d Cabbage, or with Olives, Capers, &rc. 
You will find thefe mention’d in their proper Places. 

To make a Squob Pye as they make it in Devenjhire. 
Pate de Pigeoneaux d la Paifan. 

T ake a Neck of Mutton, cut it in Pieces, Bone 
by Bone, flat them with a Cleaver, cut them 
handfomely, take off moft Part of the Fat, feafon 
them with Pepper and Salt, raife a Pye or make it in 
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aDifil, lay Tome Chops in the Bottom ; then having 
ibme Apples pair’d, cor’d, and dic’d, fome Onions 
peel’d and fix’d ; likewife lay a Lare of Apples and 
Onions over the Muttonj then fome Stakes on that 
again, then Apples and Onions on that; fcafon the 
Top as before, lid your Pye, and bake it two Hoiirs^ 

^0 drefs Virginia Trouts, 

Truites a la Virginie. 

T ake as' many pickled Herrings as you pleafe^ 
fcale them, and lay them to loak in warm War 
ter twenty«four Hours, wafii them out, and dry them 
■with a Cloth ; feafon the Bottom of your Pot with 
Mace, Pepper, dic’d Onion, and fiired Parfiey ; lay 
in a Lare of Herrings, then fome more Seafoning on 
them, with fome Lemon Peel, and a little red Saun- 
ders tied up in a Cloth, then more Herrings on that^ 
fo continue till you have put them all in ; put to 
them fome Red Wine and Vinegar, Half one and Half 
the other, almofl: to cover them ; tie them down with 
a double brown Paper, bake them in a moderate 
Oven four Hours, let them ftand to cool, eat them 
with the Liquor. 

To farce Sheep Trotters, 

Pieds de Mouton farcie. 

S CALD them well, and wadi them clean, ftew 
them in ftrong Broth ; take out the long Bones, 
Open the Feet with a (harp Knife, and take out 
the little Bones; leave one Side of the Foot as whole 
as you can, then wafii them over with the Yolks of 
Eggs, and lay on fome good Forc’d-meat ; roll them 
up handfomely, butter a convenient Thing, lay them 
in it, egg them, and drew over them fome fine Bread 
Crumbs, and bake them of a fine Colour. Difii them, 
and pour over them a Ragoo made of Sweet Breads 
Hired fine, or a Cullis of Mufiirooms, which you can 
get belt, or with boil’d Parfiey, minc’d Capers, But- 
ter, and Gravey. Garnilh with fried Parfiey. 
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^0 make a Pye of 'Tench, Carpe, Trout, or Pike. 

Y OU may make them as direfled in Page 35, or 
in a Difh or rais’d Pye, as you like, feafon’d 
as there diredled ; put into the Pye a good deal of 
Butter, fome fhred ParQey, and a few Capers flired 
fine ', dole it, and wafli it over with melted Butter 
and the Yolk of an Egg ; bake it two Hours, when 
bak’d, cut off the Lid, take off the Fat as clean as 
you can, and make a Lare for it as direded before 5 
lay on the Lid again, and fend it up hot. 

To make Rice Fritters. 

Bignets de Ris. 

T ake fome ground Rice, if you can get it ; if 
not, take fome whole Rice, and wafh it in 
three or four Waters, dry it, and pound it in a 
Mortar, and fift it through a fine Sieve ; put it into 
a Stew-pan with lome Milk, fet it on the Fire and 
keep it ftirring till it is thicken’d ; then add more Milk, 
and ftir it till it is thicken’d again *, then take it off, 
and beat as many Eggs as will do, according to the 
Quantity, if a Pint of it take fix Eggs-, fweeten it to 
your Tafte, mince fome Lemon or Orange Peel that 
is candied, and put in with a little melted Butter ; 
put in a little Salt, fiir all together, fqueeze in a little 
Lemon or Orange Juice, and fry them in clarified 
Butter, clean Fat, or Hog’s Lard •, put in a Spoon- 
ful at a Time, turn them and fry them of a light 
brown Colour ; put them in a Cullinder to drain be- 
fore the Fire ; difh them, and dridge them with fine 
Sugar, and fend them up. You may garnifh with Seville 
Orange. 

To make natural Gravey of Beef or Mutton. 

Jus de Beuf ou du Mouton naturelle. 

T ake a flelhy Piece of Beef without Bones, fpit, 
and three Parts roafl it *, fait it as it roafts, take 
it up and prick it full of Holes, with a fharp-pointed 
W R Skewer j 
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Skewer ; drew on fome more Salt, put It In a Tin 
Dripping-pan, lay a Board on it, and fet it in a 
Prefs; prefs it hard to force out the Gravey, then 
pour it into a Pan, and having fome good ftrong 
Broth, put fome on it, and prefs it again *, do fo for 
three or four Times, then take out your Beef, cut 
it in Pieces, and put it into your Broth Pot., You 
may do the fame by a Leg of Mutton or any Sort of ' 
Fowl that you would have natural Gravey from. This 
Gravey very much heightens your Soops and made 
Dirties. 
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‘ Soop au Bourgeois. 

Potage au Bourgeois, 

T ake four or five Cabbage Lettices, cut them 
in four, walh and cut them thin a-crofs, put 
them in a Cu Hinder and ftrinkle a little Salt over them 5 
then take fix middling Cucumbers, pare and Qice them, 
and ftrinkle fome Salt on them ; then take two large 
Onions, peel and cut them in two, and flice them ; 
then take a Quarter of a Pound of Butter ; put it into 
a Stew-pan with your Herbs, ftir them till your But- 
ter be melted ; then cover them clofe, let them ftew 
foftly till they are pretty tender ; then put in a Pint 
of young Peas, tofs all together, put in as much 
ftrong Broth as you think will do for your Soop ; let 
it all boil up, then fet it on one Side of your Stove-fire 
to keep hot and fimmer ; fcum off all the Fat, then 
having a young Fowl roafted very pale, which may 
be done by papering it and roafting it at a good Di- 
ftance from the Fire ; rim your Difh, put in the 
Soop, with fome French Roll flic’d, and dried before 
the Fire, and the Fov;l in the Middle. Garnifh the 
PUh with Spinage and Rafhers of Bacon, 

*To roaft a Pike. 

Brochets roti. 

S CALE, clean, and rub it dry with a Cloth 
within and without ; then make a Farce of Fifh 
of what Sort you can get, take it clean from the Bones, 
Hired it fine, mix it with Sweet Herbs, two Ancho- 
vies, a little Onion, grate in a little Nutmeg, Hired a 
little Lemon Peel, mix all together with a Quarter of 
a Pound of J5utter> and the Yolks of two Eggs j put 

is- 
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it into the Belly of the Pike, few it up, fpit it as 
even as you can, and tie it to the Spit with Laths, 
but they mufl; not be made of Fir, for it will give the 
Filh a Tafle *, be fure to faften the Laths tight to the 
Spit, bafte it with Butter*, if it be a large Pike it will 
take an Hour roafting ; fait it as it roafts, then having 
an oval Difli, take up the Pike and lay it in the Difb, 
untie the Laths, draw out the Spit and make a Sauce 
for it, as diredtcd in Page 8- GarniCn with Horfe 
Kaddifh and Lemon ; mind to draw the Thread out 
of the Belly. 

f\s to boiling the Ham, you will find the Direc- 
tion in Page 9. Take a Difli that v/ill hold it 
bandfomely, and rim it ; then fheet Half a Dozen 
Petty^pans with Cuftard Pafte, prick them with a Fork 
to keep them from bliftering, and bake them on the 
Rim of your Difh, your Pafle being bak’d, take them 
out of the Pans, fet them on the Rim of your Difh, 
firft fpread on fome Spinage or other Greens, that 
they may ftand firm ; place your Ham in the Difii, 
and garnifh it with any Thing you pleafe to hide the 
Bottom of the Difli*, then blanch your Beans and fill 
your Pafte-patties, put a little Butter to them : You 
may likewile fend four Plates round the Ham, one 
of Collifiowers, one of Carrots, one of white Cabbage^ 
one of Savoys or Spinage, or what you like. 

To roafl a Haunch of Venifon. 

Gigot de Venaifon roti. 

RF.AK the Shank, cut a Piece off the hinder 


Side like a Beef-Stake to make it lie flat in the 


Difli, fpit it even, and as little through the Fat as 
poffible; butter a Paper, and lay on the Outfide of 
your Venifon ; then make a Piece of coarfe Pafte, 
roll it out thin, and lay it on the Paper*, then lay a- 
nother Sheet of Paper over that, tie all on with Pack- 
thread, roaft it two Hours and a Flalf at a good foak- 
ing Fire, make the Sauce of fine Bread Crumbs, Red 
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Wine, a Stick of Cinnamon, with as much Sugar as 
will fweeten it to your Tafte. Some make it all of 
Wine and Sugar, boil’d to the Thicknefs of a Cream ; 
fome ufe Currant Jelly. 

N. B. Take off the Fade and Paper, dridge it with 
flour, fait it, and let it browm before you fend it up. 

Hare in Collops. 

J^ievre en Fillets. 

S KIN” and clean your H^re, take the Flefh clean 
from the Back- bone, and off the Legs, take off 
the Shoulders, cut off the Head, make a Pudding, 
and fill the Carcafs with it; cut it from the Back bone, 
rub it over with Yolks of Eggs, dridge it with Bread 
Crumbs and bake it, Iplit the Head, and order it the 
fame Way ; bafte it with Butter; whilff it is baking, 
cut the Flefh off your Hare in thin Slices, hack it 
with the Pack of a Knife, as you do Veal Collops, 
and fry them tihe fame Way, but not too much, if a 
young Hare ; if an old one, you muff flew it in Gra- 
vey till tender, make a Brown, put in fome Gravey, 
with a Faggot of Sweet Herbs, fome Onion fhreci 
fine with Anchpvey ; put in Flalf a Pint of Red Wine, 
fome Pepper and Salt, fqueeze in fome Lemon, grat<? 
in a little Nutmeg ; when the Flare is tender, and the 
Sauce the Thicknefs of a thin Cream, difh it, tak^ 
the Carcafs, fplit it in two, lay it in the Middle with 
the Pudding upwards, the Head laid in with the 
grains up. Garnifh with Barberries and Lemon. 

Chickens and Rice, 

Poulets au Ris. 

C LEAN, trufs, and finge them ; lay them to foak 
in warm Water, ftew them in ftrong Broth tiff 
they be enough ; walk three Ounces of Rice in three 
or four Waters, and ftew it in ftrong Broth till tender 
then make a Brown, or ufe fome Cullis drawn from 
Jiam and Veal ; if you have no Cullis, nor cannot have 

con^. 
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conveniently, proceed with your Brown, putting fome 
of your ftrong Broth and fome Gravey to it ; drain 
your Rice and put it in, fait it to your Tafte, fqueeze 
in a little Lemon, put in a Ladleful of drawn Butter, 
grate in a little Nutmeg, ftir all together, lay your 
Chickens in the Difh, pour over them the Sauce, 
G^rnifh them with creed Rice, coloured with Saffron. 

Jo make Sweehkread Patty* 

Pate de Ris de Veau* 

T ake Half a Dozen, blanch them, and cut them 
into Pieces •, tofs them up in a Ragoo with 
Forc’d-meat Balls, Yolks of hard Eggs, Mufhrooms. 
J^See Ragoo’d Sweet-breadsJ Sheet your Patty-pan 
with hot Butter Fade ; put in your Sweet-breads, fea- 
fon them higher than for a Ragoo ; lid it with PufF- 
pafte, wafh it over with the Yolk of an Egg, and a 
little Cream •, cut the Lid round with a fharp Knife, 
that you may the eafier take it off when bak’d •, an 
Hour will bake it ; when bak’d put in fome Gravey 
jtnd Butter, and lay on the Lid again. 

T 7 make a Potato Pudding. 

E OIL and peel as many as you think will do,' 
■ pound them in a Mortar with fome Cream, till 
jt be very fine *, if you think it be not fine enough, 
rub it through a Cullinder *, put it into a Stew-pan, 
with a good Piece of Butter, fome Salt, and as much 
Sugar as will fweeten it to your Tafte-, grate in Half 
a Nutmeg, Hired fome Citron and Orange Peel, or 
Lemon, very fine ; then beat the Yolks of ten Eggs, 
mix all together*, rim your Dilli with PufF-pafte, put 
in your Pudding, bake it an Hour : You may put 
in a few Currans if you like it, and a Glafs of Sack, 
with a little Orange Flower Water, White Wine, Su- 
gar, and Butter •, with the Juige of an Orange, mixt 
together for the Sauqe, 


jPuckS: 


335 


ART e/ COOKERY. 

Ducks and Onions. 

Canards aux Onions. 

C LEAN, trufs, and finge them ; put a Piece of 
Butter, rubb’d in Salt, in their Bellies ; fpit 
and roaft them, but not too much take lour large 
Onions, peel and cut them in two, flice them thin, 
tofs them up in a Stew-pan, with a Piece of Butter, 
till they begin to turn brown, dridge in a little Flour, 
put in fome good Gravey, with a Glafs of Red Wine, 
and a few Capers, fhred fine, a little Pepper and 
Salt. Dilh your Duck, carbinate them, and pour the 
Sauce over them. 

Veal forc'd and dob'd. 

Veau farcie d la Daube. 

T ake a Leg of Veal, cut a large Slice off the 
hinder Side, take off the Skin, lard the upper 
Side of that Piece very well ; then, with a lharp 
Knife, open it in the Middle, rub it within with the 
Yolk of an Egg, put in fome good Forc’d-meat, 
fqueeze it flat with your Hand ; take a good Piece of 
Butter, and put it into a Stew-pan, fry it brown on 
both Sides ; take it out, make a Brown for it, and 
ftew it till it be tender ; fend it up with a Ragoo of 
Sorrel, made in this Manner : Get a good Handful of 
Sorrel, walk and pick it, blanch it in boiling Water, 
take a Piece of Butter, put it into a Stew-pan, fhred 
the Sorrel, and put it in, with the Juice of an Orange ; 
duft in a little Flour, put in a little ftrong Broth, ftir 
all together, fait it to yourTafte, grate in a little 
Nutmeg, make the Veal hot, lay it in the Difh, pour 
this Sauce over it. You may cut off the Shank or 
Knuckle of the Veal and fluff and roaft the other Part^ 
or ufe it as you pleafe, 

Y 9 roaft Moor-game by fome call'd Heath Pouts» 
Moor game roti Coc de Bruyere. 

P ICK, crop, and clean them well within from the 
Heath 3 put a Piece of Butter, rubb’d in Salt 

in 
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in their Bellies ; tmfs them with their Heads and FeeC 
on, (pit, finge, and bade them : You muft roaft them 
like a wild Duck, full in their Gravey. Make Bread 
Sauce for them, as for a Turkey *, fend it in a Cup 
or Boat, and Gravey in the Diili, Turkies are done 
the fame Way ; but force their Crops with good 
Forc’d-meat. See more, where Turkies are treat- 
ed of. 

make Clouted Cream, as it is made in Devonjhire^ 


AKE the Milk that is milk’d at Night, and 
flrain it into an Earthen Vcffel •, let it fland till 


the next Morning, then fet it on a fmall Charcoal-Fire 
in the fame Pan, diflurb it as little as poffible •, let it 
Band till it jufl pimples up, but be fure you do not 
let it boil ; take it carefully off, and fet it in a cool 
Place till the next Morning •, then take off the Cream 
with a Slice, and lay it on your Difh, to eat with 
your Strawberries. Six Quarts of Milk will do for two 
little Diflies order’d as above. 


ATHER them when they are the I 'ignefs of a 
T Golden Pippin, lay fome Vine Leaves in the 
Bottom of a Stew-pan ; if you cannot get Vine Leaves, 
take Curran-berry Tree Leaves-, lay your Codlins on 
them, then more Leaves on the Top*, cover them, 
and fet them on a flow Fire, take Care they do not 
crack ; when they will peel, pur them into cold Wa- 
fer, take off their Peels j then put fome frefh Leaves 
in your Pan again, a Brafs Pan is beff, if you have 
one, lay in your Codlins, put as much hard Water to 
them as will cover chem *, then a Bit of Verdi- 
greafe, the Bignefs of a large Llafel Nut, hnely poiv- 
der’d, and put into Half a Pint of diftilled Vinegar, 
and about the fame Quantity of Allum powder’d ; 


Creme hrouille. 



To preferz’e Codlins green, 
Codelins d rendre verd et confire. 


like- 
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likewife with a little Ba'. ^alt ; put all into a Bottle, 
Ikake it, and let it Hand till clear ; put to your Cod- 
lins a i'mall Spoonlul, lay more Leaves on the Top, 
cover them down clofe, fet them on a flow Fire for an 
Hour, and they will be as grten as Grafs *, take 
them out, and put them into cold Water till tluy 
be quite cold, then take them out, take out 
their Nofes, and with a Bodkin, make a TTole 
in them to the Heart-, then weigh the Codlins, 
and take double their Weight of bugai, the 
fineft you can get, pound it in a Mortar, and fift it 
through a Sieve ; tnen make a Sirrup of Half of it, 
put in your Codlins firit, fkim it, keep them moving, 
with a Silver Ladle ; if they crack take them ( ff, and 
let them ftand a little, and ftrinkle in fome oi the 
Sugar you kept out-, fet them on again, let them boil 
up again, ffill keep them moving that they may do all 
Sides alike -, take them off again, and ftrinkle in more 
Sugar, keep this Order till they be clear. 

N. B. It you fet them by before they be thorougly 
done they will fhrivel, and then you cannot get that 
out again -, you may put in fome Lemon Peel, in the 
doing of them, that is rafpt off the Lemons-, you 
may lay fome of it on the Apples, when you fend 
them to Table ; if you would keep them long, you muft 
make a frefti Sirrup for them, or they will turn brown 
when you fend them to Table, fend them in Codlin 
Jelly, or Jelly made from fome other Sort of Apples; 
put them in a Pot when cold, cut a Sheet of Writing- 
Paper to fit the Pot, dip it in Brandy, and lay it on, 
tie it down with Leather if to keep long, you may 
put on a wet Bladder firft. 

T 9 preferve Cucumbers. 

Coucomhres a comfire. 

G ather the ftrighteft and greeneft you can ; 

get them that are but half grown, rub them 
with Salt, let them lie in Salt and VVater twenty-four 
Hours -, then boil them in hard Water till they be 

S pretty 


r n A C K E % 


138 

pretty tender, cut a Bit ofr the pale End, and Bcoap 
out the Seed with a fmall Skoop, but don’t take any 
out of the Cucumber, only the Seeds ; but firfl green 
them as you did the Codiins •, they are preferved the 
fame Way; w'hen they are almofl done, put in a little 
Orange Flower Water, and the Juice of a Lemon, 
the reft is all the fame ; boil them till they be clear, 
and they will look like Citron. 

To pot a Hare. 

Lievre conJervL 

^ KIM and rub it clean, fait it with common Salt, 
vJ and Salt-Petre, twenty-four Hours ; firft cut it 
to Pieces, put it into a Pot with two Pounds of Butter, 
and a little Pepper •, tie it over with a double Paper, 
bake it four Hours, take out the Meat, and pick it 
clean from the Bones ; put it into a Mortar, with a 
little Nutmeg and Mace beat fine, and two Anchovies 
wafn’d, chopt and min’d fine, with fome of the clear 
Butter •, pound it fine, and put it into the Pot you 
would have it in j put the reft of the clarified Butter 
on the Top, let it ftand to cool. 

To pot Beef. 

Beuf a anfervL 

f'^'^AKE what Quantity you pleafe off a Btittock 
\ of Beef, fait it as you did the Hare, but it 
muft lie longer in Salt, according to the Bignefs and 
Thicknefs of your Meat ; then put it into a conve- 
nient Pot, wiih as much Butter as you think will do i 
tie the Pot as before, and bake it till it is quite ten- 
der •, the 1 take two, three, or four Anchovies minc’d 
fine, put them into a Mortar, put in a fmall Quantity 
of beaten Mace and Nutmeg, pound it very fine with 
fome of the Clear of the utter that it was bak’d 
with ; put it into your Pot or Pots, and fill them 
with clarified Letter, 


pickle Trouts like Charr. 

Triiites corifit an Vinaigre, 

T ake yonr Trouts, and clean them, put them 
into a Pot with half Water and half V'inegar ; 
take Tome Powder of red Sanders, tied up in a thin 
Cloth, dip it in the Liquor, and Iqueeze ir, and leave 
it in the Pot \ put in fome v/hole Pepper and Mace, 
put in a little Salt, that is, according to the Quantity j 
Jay in your Trouts with their Heads, one, one Way, 
and another, another *, (Irinkle fome Salt on the Top, 
Jet the Liquor juft cover them, tie them down with 
double Paper, and bake them four or five Hours in 
a flow Oven ; let them'ftand to cpol ; then difli them 
with green Fennel over them. 

T 0 pot them red, 

Les ccnjire rouge. 

T ake fome Salt and Water, and boil it with fome 
red Sanders and a little Saffron, let the Brine 
be pretty ftrong ; when it is cold, put in your T routs. 
Jet them lie twenty-four Hours, then take them our, 
and put them into a Cloth, and dry them very well ; 
put them into a Pot, feafon them with Pepper, Nut- 
meg, and Mace, lay Butter on the Top, tie them 
down, aud bake them two Hours ; take them care- 
fully out of the Pot, and lay them in the Pot you 
defign to keep them in ; fcum off the clear Butter, 
and nil up the Pot, if you have not enough, clarify 
fome more. They will be near as fine as Charr. You 
may do any' fmall Fifh the fame Way, after they have 
Jain in the pickle as before. You may dry, flour, 
and broil them ; and fend them up with plain Butter. 

To make Lemonade, 

Lemonade. 

T ake a Gallon of Spring Water, and two Pounds 
of Loaf Sugar, boil them foftly an Hour •, when 
the Liquor is ^Imoft cold, put to them the Juice of 

twelvf: 
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twelve Lemons; then make a brown Toafl and 
fpread it with Yeft, and put it to the Liquor •, let it 
ftand twenty-four t lours, then take the clear 1 ,iquor, 
and put it into a VefTel, with two Quarts of Whke 
Vv ine ; let it (land two Days, then bottle it •, if it be 
not Tweet enough, put a little more Sugar in eac|i 


, wadi, and gut them, put them into a 


otew-pan, firfl make a Brown, as diredted in 
feveral Places btfore-mc ntion’d ; toTs them up m that, 
then put in Half a Pint ci White Wine, and Halt a 
Pint of good ilrong Broth or Gravey, with Tome 
whole Pepper and Mace, a Faggot of Tweet Herbs, 
fome Parllc-y, Anchovey, ano Onion Hired fine ; 
Tak it to your Take, grate in a litric Nutmeg, put in 
four Yolks oT Eggs boil’d hard, and Pared fine ; take 
out the Iweet Herbs, put in a little L.emon. Difli 
them on .''ippets ot white Bread ; lend up Tome Fifh- 
Sauce in a Boat. 


T ake red or white Currants before they are ripe ; 

take as much diftillcd Vinegar as will cover 
them, to a Quart put Hall a Pound of Loaf Sugar, 
boil and fliim it ; take it off the Fire, and put in 
your Currants, let them a good Diftance from the 
Fire, let them Timmer a little; take them out, let the 
Liquor cool, put them in a Jar, and keep them un- 
der with an earthen Plate or baucer ; tie them down 
with a Bladder. — Grapes may be done the fame Way. ' 

To perch Almonds. 

Des Amanes d la Praline. 

T ake a Pound of fine Loaf Sugar pounded and 
fifted, take Half a Pint of Water, and a little 
Orange-Flower Water ; put it into your preferving 


Bottle. 


To fiew Trouts the Dutch Way. 
Trouts etuvL 



T 0 pickle Currants. 
Coninth a confire. 
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Pan, boil it to a Candy PTeight; take three Quarters 
of a Pound ol Jordon Almonds blanddd and dried, 
put them into the Syrrup, keep them fliirring over the 
Fire till they are dry and crifp ; then put them into 
a paper’d Box, and keep them dry. 

To make Catchup of Miijhrooms. 

Catchop pour faire, 

ATHER the trefheft Flabs you can get, cut off 
H the Root-Ends, take otf the rough Skin, vythich. 
will peel orF with a Knile, break them to Pieces with 
your Hands, put them into an earthen Pan, fait thern 
jiretty well, let them tland !or twenty-four Hours ; 
then tie a Paper over them, and bake them in a mo- 
derate Oven ; prefs all the Liquor out of them, let 
it Rand to letcle ; to a Quart ot Catchup take Half a 
Pint ot Red Wine, and Half a Pint ot Vinegar, fome 
Pepper, Mace, and fix A nrhovies chopt fine, with a 
large Onion *, boil it altogether and ftrain it through a 
Sieve •, let it fettle, then bottle and cork it tight, and fet 
it in a cool Place. You may keep the plain Catchup, 
and add fome Spice to it, and boil it ; let it ftand 
to fettle ; it is proper to be ufed in all made Difhes 
that are brown, and in all Hafhes of Flefh and Fowls, 
and in Fifh Sauce ; a fmall Matter will do, I fhali 
treat now of Mufhrooms this Time of the Year being 
the tirfl of their coming, but Michaelmas is the belt 
Time of the Year tor pickling of them *, they are 
then firmer. 

To preferve Mujbrooms for any Ufe. 

Champignons a confine. 

r^AKE fmall Buttons, cut their Stalk Ends off, 

§ and wafh them very clean with a Flannel Cloth, 
put them into fretli Water, and fhift them every 
Hour till you can’t perceive the Water difcolour’d 5 
then make a Brine of Salt and Water, and boil them 
in iti let them ttand in their Liquor till they be cold •, 

- _ - ^ , tVtpnt 
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then make a Brine for them of common and Bay Salt, 
boil it well, let it (land to cool, and filter it through 
a filtering Paper ; bottle your Mufhrooms, and fill 
the Bottles with this Brine *, put a little Oil on the 
Top of them, and cork them tight, and keep them 
in a cold Place *, when you would make ufe of them, 
Ifiift them in feveral warm Waters till they be frefh. 

To pickle Mujhrooms. 

Champignons confervee. 

"P Repare them as above, and boil them in Salt and 
Water let them Hand to cool in their Liquor, 
then drain them well, and put them into diftill’d Vi- 
negar ; put on a little Oil, cork them, and tie them 
down with a Bladder. 

To fricafy them. 

En fricajjee. 

C i LEAN and foak them in two or three Waters 5* 
I put in a good Piece of Butter, with a Faggot of 
Sweet Flerbs, an Onion, fome whole Pepper, and a 
little Mace ; cover them clofc, and let them ftew j 
flrinkle in a little Salt •, when they are enough take 
them off*, if there be too much Liquor, put Tome 
out *, to a little Difh take Half a Pint of Cream, the 
Yolks of two Eggs, a Bit of Butter work’d m Fiuur, 
a little White Wine, Anchovey, and Onion chopt 
fine, grate in a little Nutmeg, tofs all up together, 
and difh them : If you have any large ones, fkin 
them, and take out the Infide *, feafon thmi with 
Pepper and Salt, then grate or rub fome fiale Bread 
through a Cullinder, and lay Bread Crumbs on th^rn *, 
then bafte it with Butter, broil them before the 
F'ire, or brown them in an Oven, and garmfli your 
Fricafy with them *, they are proper to eat wiih Beef, 
Mutton, Veal, or Lamb roafted, or with Beef ''takes. 
Mutton Chops, or Veal' Cutlets, or to garniih th. m 
that are made in the made Way of any of the Meats 
above- mention’d, 
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To fricafy them Irown, ^ 

Champignons accommode. 

P UT a Piec^ of Butter into a Stew-pan, with the 
Muflirooms, clean’d as above diredted, with a 
Faggot of Sweet Herbs, iome Salt, Pepper, JMace, 
and an Onion *, let them ftew till they are enough, 
then put fome out, and clean your Pan •, put in a 
Piece of Butter, dridge in fome Flour, make it brown, 
put in lome Gravey, fqueeze in fome Lemon, grate 
in a little Nutmeg; let all ftew till it is the Thicknefs 
of a Cream. Y ou may fend them under any Roaft- 
meat as above-mention’d, or make a Difh of them by 
themfelves. — N. B. Obferve to take out the Faggot 
of Sweet Herbs and the Onion. 

T 0 dry Mujhrooms, 

Champignons en Fricafik roux. 

C '^LEAN, and dry them in a flow Oven, or put 
j them on a String, and dry them as you do 
Morels. 

To make Mufhroom Loaves. 

F Repare your Loaves as you do for Oifters, and 
fill them with the white Fricafy, or the Brown, 
which you like beft ; the fmalleft are beft for this 
Ufe. 

Mufhrooms are to be made ufe of in fevcral other 
Things, which I fhall mention hereafter. 

To bottle Goojberries, 

jCrofeilles en Bouteilles. 

r 1 ET them that are three Parts grown, take off 
their Stalks and Nofes, fet on a Pan of hard 
Water, make it boil, take it off the F"ire ; put in 
your Goofberries, and let them lie till they turn 
white, but take Care they don’t crack ; ftrain them 
into a Cullinder, lay them on a coarfe Cloth, and 
cover them with another •, let them lie till they be 

cold. 
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Cold, bottle them, and flamp the Bottle on a Cloth 
fo fettle them, cork them r ght *, cut off the Top 
of the Corks, rohn them over, and fet them in a 
cold Bliice. 

T 0 preferve Gcojherries. 

Geofeilles cenjit.. 

T ake the largell you can get, when they are 
greeu and hard, pick them, and put fome 
Curran-tree Leaves into the Bottom of the Brafs-Pan ; 
lay in the Goofberries, put in a : poonful of Green- 
ing, as prepared for green Codlins-, put in as much 
hard Water as will cover them, lay Leaves on the 
Top, cover them clofe, fet them on a very flow Fire 
three or four Hours, take Care they don’t crack ; when 
they are green take them out, and put them in cold 
Water, jet them lie till cold, then make a Syrrup for 
them pretty ftrong, of fine Sugar ; let it hand to 
cool, put in the Goofberries, let them be dried with 
a Cloth, fet them on a flow Fire, keep them ftirring, 
and now and then ftrinkle in fome Sugar that is 
pounded and fifted*, let them fimmer till clear ; put 
them in Pots and tie them down with Leather. 

*To pickle Goofierries. 

Grojdlles au Vinaigre. 

P ICK them, and put them into a ftrong Brine of 
Salt and Water twenty-four Hours *, then green 
them as for preferving, and put them into diftilPd 
Vinegar, order’d as you did the pickled Muflirooms. 

Tc? make an Acid of Goojherries fit, for Punch. 

T !AKE them that are full grown, pound them 
in -a Mortar, and prefs all the Juice out of 
them ; let it ftand to fettle, put it into Bottles, that 
is, the Clear, for it will be as fine as Water in twenty- 
four Hours; put a little Oil in each Bottle, cork it 
tight, and fet it in a cold Place ; if you put fome El- 
der Flowers to it, and let it ftand two or three Days ; 

then 
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then ftrain it, let it ftand to fettle, and bottle it as 
before. This will give a very agreeable flavour to 
feveral Things in the made Way and Sauces. 

To make Goojherry Cream. 

Creme aux Grofeilles. 

C ODDEL and rub them through a coarfe Sieve ; 

put it into a Stew-pan, with as much fine Sugar 
as will fwceten it to your 'I'afte, fet it on the Fire, 
ftir it till it looks pretty clear; take it off, then take 
half Milk and halt Cream, according to the Quantity 
you would have ; fet it on the Fire to boil, with a 
Stick of Cinnamon, and a Piece of Lemon Peel ; beat 
the Yolks of three Eggs, that is, to a Quart, mix 
the Eggs and Milk together, ftrdin it through a Sieve, 
and thicken it as below, ftir it till it be pretty cold, 
put in a little Nip of Salt to take off the Rawnefs of 
the Goofberries, mix all together, ftir it, and fill a 
Glafs Bafon with it, or put it into Jelly Glafles, as 
you like beft. If you would have it white, take 
Whites of Eggs inftead of Yolks ; whifk them well, 
and mix them with the Milk, and ftrain it as before ; 
fet it on the Fire, keep it ftirring till it be a little 
thicken’d ; ftir it till it be cold, then mix it with 
your Goofberries. 

To make Tarts of Goojherries. 

Des lartes aux Grofeilles. 

TX 7 HEN they are green, fcald them as for bottle^ 
V\ ing, fill your Tarts, and fweeten them with 
fine Sugar, cut your Lids and ice them with fine Su- 
gar, bake them in a quick Oven, and they will look 
clear and well. You may make Tarts of the preferved 
ones; fheet your Pans with Sugar- Pafte, and bake 
the Pafte by itfelf ; then having fome Covers made 
like a little Scale (you may have them made of Tin) 
you may cut their Lids on them, in the fame Man- 
ner you do a Crocaunt Cover ; ice them and take 

T them 
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them off, fill your Tarts, and lay on your Covers,' 
You may order any preferved Fruit the fame Way. 
You mutl butter the Tins before you lay on the Pafic 
to cut it. 

To make Goojberry Wine, 

Vin aux Grofeilles. 

T ake the ripe white Berries, put them into a. 

Veflcl, and pour on them a fufficient Quantity 
of boiling Water *, cover theVefiel very dole, let 
them (land till the Liquor is impregnated with the 
Juice a Month \ draw it out and put it into another 
Vefiel, and put as much fine Sugar to it as will fweeten 
it ; ftir it well together till it is all in a Ferment, let 
it ffand to fettle and fine ; cover it clofe, then bottle 
it. You may put in it fome Orange Peel, if you like 
the Flavour. If you would drink it Icon, put into 
each Bottle a Bit of Sugar, and two or three Raifins. 

T 0 make Goojberry Jelly. 

Du Gellee atix Grofeilles. 

T ake what Quantity of Juice you pleafe, order'd 
as you did that for bottling ♦, put to it a fulfi- 
cient Quantity of Sugar, boil, and fkim it when it is 
cold ; put in your preferv’d Fruit with it, into what 
Glaffes you pleafe. This Jelly is much better than 
Apple Jelly : If you make a good Quantity of this, 
it will ferve you all the Year to make into Jelly, or 

for other Things, as above-mention’d. To make 

Clear* Cakes of them. Sec Apricots. 

T 0 make a Marmalade of Rofes and Almonds. 

Des Rofes en Marmalade. 

T ake Half a Pound, blanch and beat them very 
fine, with Rofe-Water ; take two Ounces of 
the Leaves of Damalk Rofes, beat fine likewife ; take 
three Quarters of a Pound of double-refin’d Sugar, 
break it into Pieces, moiften it with Water j let it 

boil 
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boil to a Candy-height, fkim it, and put in your 
Almonds and Rofes, let it boil up, and keep it Hir- 
ing for a Minute *, put it into a Flue-Pot, that you may 
the eafier cut it out when cold ; tie it down with 3 
double Paper, keep it in a dry Place. 

To dry Rofes, 

Des Rofes d Seche. 

P ICK off the Leaves, and put them into large 
Pewter Dirties, and fet them in the Sun to dry, 
turn them till they be quite dry don’t put too many 
together, put them into large Mouth Bottles, cork*d 
clofe, and keep them in a dry Place. 

To make Rofe IVater, 

Eau de Rofes, 

T ake Rofes when juft blown, gather them when 
the Sun has dried off the Dew ; pick the Leaves 
from the Stalks and Seeds, fpread the Leaves on a 
Cloth till they are dry from any Moifturc \ then put 
as many as you can conveniently into a Pewter Still 5 
put on the Top, and pafte it round \ then having your 
Bottle clean and dry, place your Bottle to the Nofc 
of the Still, and tie a Cloth round it to keep in the 
Scent ; then make a flow Fire under your ' till, when 
it begins to drop you may increafe it a little, but 
take Care you don’t make your Fire too fierce *, when 
it begins to flack, draw out your Fire by Degrees i 
when it has done dropping take off the Top of the 
Still, and turn the Cake, and let it lie till quite dry, 
Sonie put thefe Cakes amongft their Cloaths, 

To make Artichokes keep all the Tear,, 
Artichaux a garder tout I* Annee, 

A Rtichokes being of great Ufe in Cookery, I 
fhall begin with the Method of keeping them 
all the Year. Take a Quantity of Water, fuitable to 
the Artichokes, that is, what will cover them, make it 

int<i 
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into a ftrong Brine, boil it very well, let your Salt bic 
Bay and Common bait, drain it and let it dand to fat- 
tJe, then pare off the L, eaves with a (harp Knite, and 
boil them till you can take out the Chokes j put them 
into Water as you do them, then drape them clean, 
and cut a Lemon in tv/o and rub them with it, to make 
them white ; then boil them a little more in Salt- Wa- 
/ ter and Vinegar; put your fird Brine into the Vedel 
you defign to keep them in, then put in your Arti- 
choaks, let the lad Liquor that you boil’d, dand to 
cool and fettle, and poor the clear of that in likewife ; 
then put Oi} on the Top, fird lay on a Slate to keep 
them under the Pickle, tie them down with Leather 
to keep for your Ufe; when you would Ule any of 
them, deep them in warm Water, to take out the Salt; 
when you have prepared them, as for putting them 
into the pickle, you may dring them on a Packthread 
with a packing Needle, and hang them up in the 
Kitchen to dry, or dry them in a dack Oven. You 
may keep them another Way, pare them as you did 
at fird, take out the Chokes, and put them into Water, 
or they will turn black, then rub them with Lemon 
as before, and put them into filour, then lay them on 
fplinted Sives, or wired .^ives, and dry them in an Oven, 
as you are direided above, keep them in a Box, in a 
dry Place; when you would ufe them, foke them 
twenty four Hours in warm Water, and boil then^ 
tender, and fhey will eat very well. 

^ 0 drefs Artichokes* 

Artichaux opretL 

I Shall mention fome different Ways of dreffing 
them. I (hall fird mention the plain Way, 
though known by mod People ; let your Artichokes be 
cut with their Stalks on them, two Hands long, then 
break the Stalk olf from the Artichokes, and it vyill 
draw out the Strings from the Bottoms, cfpecially if 
they are kept a Day or two; a Bit of the Tops off, 
and pynhem into Water, walh them well and boi( 


them in hard Water, till you can draw out a Leaf 
cafily, then difh them with a Cup of mcked Butter 
in the Middle. When your Artichokes are prepared 
and prded as for Pickling, then boil them quite 
tender, in the fame Sort of Liquor as in the laft Dircdion 
for pickling ; then di(h and fend theqi up with plain 
Butter, or j utter and Gravey, and a little Juice of Le- 
mon 5 you may garnifh them with fried Artichokes, 
as here direfted. T ake the fmall ones and cut them 
in four, take out the Cjiokes *, blanch them in boiling 
Water, dry and flour them^ and fry them in clarified 
Butter *, you may make a Difli of theip, with a Cup 
pf plairi Butter in the Middle, 

To fry Artichokes, 

Des Articbaux frit, 

T O fry Artichokes in Batter, when they are boiled, 
take off the Leaves and Chokes, cut theBottomsip 
Pieces, lay them to marinate in Vinegar, Water, Salt, 
Pepper, and a diced Onion, an Hour *, take them out 
and make a ftifF Batter for them of Eggs, Flour, 
a little Milk, Salt, and oil’d Butter ; dip them in ij;^ 
and fry them in clarified Butter ; fend Butter up in a 
Cup, and garnifti them with fryed Parfley ; you may- 
put in alirle White Wine, that is, into the Batter, you 
play fend them in with a white Lear; as for a white 
Fricafey, adding fome frelh Mufhrooms prepared as 
direded for a white Fricafey of Mufhrooms. You 
may cut Artichokes in Pieces, and put them into any 
Thing done in the brown Way, and likewife in feveral 
Pyes, as 1 fhall mention in their proper Places. 

7 0 preferve Currants, 

"Des Corinth .a ppeferve, 

T O preferve Currants, take the larged red ones you 
can get, lay the Bunches pn ’ the Bottom of 
fplinted Sieve, till the next Day, then pick as many 
from the Stalks as you think will be enough to make 
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into a Syrrup, for thofe you dtfign to preferve. Take to 
4 Pound of Currants, a Pound and a Half of Sugar, 
jnake a Syrrup of a Pound of it, and a Pint of Currant 
Juice, let it boil very well, and fkim it, then put in 
your Currants, and ftir them now and then, having the 
other Half Pound of Sugar beat and fitted, put it in 
by Degrees, let them boil till they be clear, put them 
in Pots or GlalTcs ; if you would candy them, make 
a ftrong Syrrup, let it boil to a Candy-heighr, which 
you may know by dropping it on a Plate, put in your 
Currants, give them two or three Turns, and tie as ma- 
ny in a Hunch as you pleafe ; lay them on a Sieve 
firft, drudge with Sugar, and dry them in a drying 
Stove, or in a flow Oven. You may fave the Syrrup 
to ufe with Cherries, Rafberries, D^rnfins, or Red 
Plumbs. 

make Currant Jelly. 

T ake a Pint of Water and a Pound of double- 
refin’d Sugar, make it into a Syrrup, boil it 
well and fkim it, let it boil till it comes almoft 
to a Candy height, then having fome Currants picked 
into a Jar or Pitcher, and let into a Pot of Water, 
(lopped clofe and boiled till the Currants burfl, drain 
them through a Jelly Bag, and put a Pint of this Juice 
to the Syrrup before prepared ; boil it for two Minutes 
and fkim it, and put it into Pots or Glafles. Clear Cakes, 
fee Rafberries and Currant Jame, fee Rafberry Jame. 

T 0 drefs a Pig 4 la Smithergill. 

Cochonde lait 4 la Smithergall. 

A fter your Pig is haired, cleaned, and wafhed 
very well, cut off the Head and cleave it down 
the Middle, as you would a Lamb cut it into four 
Quarters, trufs it like Lamb, fpit it on a Imall Spit and 
roaft it till the Skin begins to fliffen*, fo that you can 
carve it like Roaft Pork, but firfl take it from the 
Fire ; you may cut the Skin i(itQ vyh^t flourilkes yoq 
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pleafe, then take a deep Stew-pan, and take a Drainer 
that will fit it, lay in your Fig with the Skin up- 
wards; then having provided moft Sorts of Sweet 
Herbs, as Thyme, Parfley, Winter Savery, Sweet 
Margeram, ‘'ballot. Onion, a Handful of Parfiey Roots, 
fome Salt, a Bay Leaf or two, lome W hitc Pepper 
and Mace, fome Coriander Seeds, a large Lemon cut 
in Slices^; put in as much Salt as you think will do, 
then clean the Head, by cutting it on the under Side, 
and taking out the Throttle and the Guts ; wafh it 
very clean, and bind it with Tape, to keep it whole, 
lay it in the Middle of the Pig, then faften or tie a 
Cloth round your Drainer and Pig, to keep it tight, and 
put in as much Water as will cover it, with a Pint of 
Vinegar, and a Quarter of a Pound of Rice, fome Veal, 
that is a Knockle, w'ith a Scrag of Mutton chopped 
fmall Bones and all, foke it well in warm Water and 
put it to the Pig, cover it clofe and let it boil foftly, 
flcim it well, let it boil two Hours, then take it off, let 
it (land to cool, take it up and lay it into a convenient 
Thing that will hold it, warm the Liquor and ftrain 
it, let it Hand to cool, take the Fat from the Top, and 
the Sediment from the Bottom, wipe the Pig clean 
from the Herbs and Spices, or walli them off with 
fome of the Liquor ; if the Liquor be not tart enough, 
put in a little more Vinegar ; put the Pig into it when 
you would life it ; difh it on a China Difh, with the 
Head in the Middle, the two hind Quarters oppofite 
one CO the other, and fore Quarters the fame ; garnifli 
it with a good deal of raw Parfley and Siville Orange. 
If you would eat it hot, take the Skin and lard the 
leaned Part, half roaft it, and Hew it as before ; make 
a Ragoo for it. See ragoo’d Sweatbreads, or you may 
fend it up with flew’d Cellery, or with Caper Sauce. If 
your Pig be large and fat, you may cut it as before, 
fkin, and lard it with Parfley ; having a Pot of Water 
boiling hot, put in your Pig for a Minute, take it up 
and fpic it ; dridge it with Flour, bade it with Butter, 
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fait it and roaft it as you do Lamb, arid ydu can fcarce 
tell the Difference, if you eat it with Minced-Sauce. 

To road d Pig a- La- Grand veil. 

Cochon de lait d la Grandvell. 

T ^AKE a nice fat Pig,; and not above twelve Days< 
old, let it be 'cleaned, take out the Liver, take 
off the Gall, mince it fine, with a little Beef Suit, fomc 
Parfley, a vety little Thyme, fome Bread Crumbs, a 
little Sage, Nutmeg, and Salt •, put it into the Pig’s 
Belly, fow it up, fkewer it, fpit it, lay it at a Diftance 
from the Fire, till it hardens, then rub it over with 
Olive Oil ; when it is roafled, cut it up, take out the 
Pudding, niix it with Butter and Gravey, and put it to 
the Pig i fqueeze in alittle Lemon, fend it up hot Pig the 
German Way ; when it is fcalded, drawn^ and cleaned, 
cut It into Quarters and fkin it, trufs it like Lamb, 
dridge it with Flour, and brown it in good Beef Drop- 
pings; take it out to drain, then make it brown with 
a good Piece of Butter, dridge in feme Flour, put in 
fome Gravey drawn from Ham and Veal ; put in your 
Pig» feafon it with an Onion ftuck with Cloves, a Fa- 
got of Sweet Herbs Pepper, Salt, and Nutmeg ; let 
it ftew till almoft enough, then put in Half a Pint of 
White Wine, then take Half a Hundred of Oifters 
blanch and beard them, favc the Liquor, make another 
brownj and put in your Oifters and the Liquor, put in 
a few Capers, alittle Anchovy and Onion fhred fine, 
fqueeze in fome Lemon, ftrain in fome of the Liquor, 
then you may put in the Pig, fkim off the Fat, 
and ftrain in the reft ; you may put in fome Olives 
ftew’d, let the Sauce be the Thicknefsof a thin Cream, 
fait it to your Tafte, difti the Pig, and pour the Sauce 
over it ; garnilh it with fried Parfley and Lemon. 

To make a white Fricajey of a Pig. 

Cochon de la en Fricafee blanche. 

W HEN cleaned, cut it into Pieces and fkin it, 
let it lie to foke in warm Water, then take a 

good 
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good Piece of Butter, put it into a Stew-pan, wafh out 
your Pig and dram it well, put it to the Butter, with a 
large Onion, a Faggot of Iweet Herbs, lonie whole 
Pepper, Mace, ana a little Salt ; cover it clofe, and 
fet it on a flow Fire to flrew till pretty tender, then 
wafli it out from the Liquor, and put it into a clean 
Stew-pan, with a fuflicient Qiiantity of Cream, the 
Yolks of three or four raw Eggs, an Anchovy Ihred 
fine, with a little Onion, fome Parfley, a little Sage 
boiled and chopt, a Piece of Butter wrought in Flour ; 
fqueeze in fome Lemon, pur in a little White Wine, 
grate in a little Nutmeg; ftrain the Liquor in which 
the Pig was ftew’d in ; fet it on the Fire, keep it flirting 
till it be theThicknefs of a Cream •, difh it, and garnifh 
with raw Parfley and Lemon. You may fricafey it 
brown, the fame Way you do a brown FVicafey of 
Chickens or Rabbits. 

To drefs a Pig the French Way. 

Cochou de lait d la Francoife. 

W HEN it is cleaned, fpit it, lay it at a good 
Diflance from the P'ire, till it is hardened, then 
cut it up, and cut it into pretty handfome Pieces *, flew 
it in half ftrong Broth and half Gravey, a Pint of White 
Wine; feafon it with Pepper, Mace, Nutmeg, fome 
Onion fhred fine, with two Anchovies ; chop fome 
Parfley, fqueeze in fome Lemon, put in a little Mint, 
and Thyme; when it is enough, difh it on Sippets, 

with the Liquor it was flrew’d in, and fkim off the'Fat, 

/ 

To dre/s Crabs. 

Ecrevke Morpion accommodk. 

B oil them, take th^ Meat out of their Shells and 
Claws, cut the laft, but not very fmall, put all 
into a Stew-pan with a little Butter, fome Vinegar 
wherein Pepper has been fteeped ; grate in a little 
Nutmeg, fait it to your Tafte; but if you put in Plen- 
ty of Salt in the boiling of them, they will be fait e- 

U nough ; 
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nough *, clean the Shells very well ^ ftir the Meat t<» 
mix all well together *, put it into the Shells \ gar- 
nifh with the fmall Claws, and a little Fennel. 

To butter Crabs. 

/ Ecrevices au benrre. 

O RDER them as you did before, but put in a 
little Gravey, and thicken them with a Piece of 
Butter wrought in Flour ; fend it in a Difh with Sippets, 
ot white Bread cut thin ; you may fend it in French 
Rolls, prepared as they are lor Oifters, and call them 
Grab Loaves. 

To fry Cream. 

ryiAKE half Cream and ha^f Milk, fet it on the 
JL Fire to bo I, then Ifrinkle in fome Flour, till it 
he pretty (bff, put in a little Salt, keep it ftirring all the 
Time; then butter a Difh that will conveniently hold it; 
put in the Cream ; let it ftand to cool ; make a Batter 
of Eggs, Cream, and a little Flour ; cut out your 
Cream in Pieces ; roll them in this Batter, and fry 
them of a Gold Colour ; lay them handfomely in a 
ChineaDifli, with a Cup of Butter, Sugar, and White 
Wine in the Middle ; garnifh with Seville Orange. Or 
you may put it into the Difh you defign to lend it in, 
and rub it over with the White of an Egg, whipt to a 
Froth, mixed with a little melted Butter, and rubbed 
over it •, drudge it with Sugar, and brown it with a Sal- 
lamander, then it is call’d Scotch’d Cream, garnifh it 
as before. 

To make Cream Tarts. 

Tartes d la Creme. 

^^HEET your Petty Pans as for Sweet-meat Tarts, 
l 3 then having fome Cream prepared as follows ; take 
half Milk and half Cream, and boil it; take half a 
Pint of Flows, put a little Cream to it, and ftir it till 
it be fmooth, beat the Yolks of eight Eggs ; put as 

much 
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much Sugar as will fweaten them to your Tafte j mix 
all together; put in a little Salt and a i iece ot Butter; 
fet it on the Fire, ftir it till it be thickened ; your Milk 
and Cream when mixed, mufl: be a Quart ; then lay 
fome ot the Cream in the Bottom of your Tarts ; then 
Jay a Lare ot Sweetmeat, either Citron, Orange, Le- 
mon, or any dried Sweat-meat, or white-dried trom the 
Syrrup ; then lay Cream on the Top; fmooih them 
with a Knife, dridge on fine Sugar, and bake them. 

To make a Pupton of Rabbits, 

Poupetoa des Lapin. 

C UT them as for a Fricafey, tofs them up in melted 
Butter, dridge in fome Flour, put in fome 
good Gravey, a whole Onion, a Faggot ot iweet Herbs, 
fome Pepper and Salt, flired a little ParQey, let all ftew till 
it is the thicknefs of a Cream ; let it ftand to cool, then 
make Ibrae good Forc’d-meat and beat it well, theri 
cut fome thin Slices ot Bacon, and butter a Petty-pan 
with a clofe Bottom, or take an Earthen Pan that will 
conveniently hold it; lay a round Piece of Bacon in the 
Bottom, and long Slices round the Sides, leaving a 
Space between each Piece ; fill one Space with fcalded 
Parfley minced fine, and fill another with Rings otVer- 
micelly, fo as all round roll out a Sheet of Fprc’d-meat, 
and lay over all, prefs it down with your Hand, put in 
your Rabbits, with lomeYolks of hard Eggs ; roll out 
another Sheet of Forc’d-meat and lid it, clofe it tight, 
and bake it two Hours ; when baked, loofen it round 
the Edges with a Knife ; turn it upfide down into the 
Dilh you defign to lend it in ; cut a round Hole in 
the Top, put in fome Gravey, Butter, and the Juice 
of Lemon ; garnifli it with fried l^arfiey and Lemon, 

To make a NeaPs Foot Pudding, 

Boudin des Pieds de Beuf. 

AKE all the Flefli clean off the Bones, flired it 
very fine ; take the fame Quantity of beef Suet, 

Ihrci 
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flired fine Ukewife ; take the Quantitv of both of 
Bread Crumbs, rubbed through a L uilcnder, as many 
Currants as you think will do ; you may put in candied 
Lemon, Orange, or Cittron Peal, as you like, fhred or 
Sliced fine. I'o one Foot take feven Eggs, put in fome 
Salt, grated Nutmeg, and a little beaten Cinnamon ; 
mix all together, with a little Milk, make it pretty 
ftifi, butter and flour a Cloth, tie it up tight, and boil 
it tv;o Hours*, let the Sauce be Butter, Wine, 

Sugar, and the Juice of an Orange. A Calf’s Foot 
Pudding is made the fame Way. 

I'd make a Liver Pudding. 

Boudins dfi foie de Veau. 


'A 


LIVER Pudding is made the fame Way, but 
firfl: boil it, and grate or fhred it very fine i 
you may put a Glafs of W hite Wine, Sack, or Bran- 
dy, in any of tliefe i uddings as you like. 

"Lo make a Pudding Cake. 

Boudin en Gateau. 


T ake a Pound of Flour, or what Quantity yoi| 
plcafe, take the fame of Suer, fhred very fine ; 
v/arm a Pint of Milk, put in a Spoonful of good Yeff, 
and fix Eggs ; make a Hole in the Middle of the Flour, 
ftrain in your Milk, Yeft, and Eggs *, put in a little 
Salt, ttir It till it is ihtThicknefs of a thin Batter, ftrew 
fome Flour over it, let it before the Fire to nfe, cover- 
ed with a Cloth ; then having a fufficient Quantity of 
Currants wafhed and picked, put them in with the 
Suer, grate in fome Nutmeg, put in a little Cinnamon, 
and Rofe Water, work it to a Paflc v/ith Cream *, put 
in fome candied Peal ; butter a Baking Pan, put it 
in, and bake k two Hours, fend it up v/ith fweet Sauce 
p before, • ' ' ' • ; ■ ■ ■ • 


ff. 


*55 


ART of COOKERY. 

T 0 make Almond Milk, 

Amandes au lait. 

T ake one Pound of fwcet Almonds g.nd fix of 
bitter, blanch and pound them in a Mortar, 
put in a little Milk to keep them from oiling, beat 
them very fine, then boil a Quart of New-milk, let it 
ftand till almoft cold, mix the Almonds with it, and 
ftrain it through a Napkin ; wring it tignt to get all 
you can out of it, put it into a Stew-pan with a Stalk 
of Cinnamon •, fet it on a Stove, ftirring it with a 
Whifk till it begins to thicken ; put in as much Sugar 
as will fweecen it; put in a little Salt, cut fome Na- 
ples Bifcuit thin, and brown it before the Fire, put it 
into your Difh or Bafon, pour the Milk on it and fend 
it up. 

Another Way. Take Milk and Cream as before^ 
boil them with a Stick of Cinnamon, fome Lemon 
Peal, a little Salt, and as much Sugar as will fweeten 
it ; beat fix Eggs, mix it with your Milk, (train all 
through a Sieve, and mix it with the fame Qiiantity as 
before, ordered the fame Way, put it into a Stew-pan, 
fet it on the Fire, (lir it till it begins to thicken ; put it 
into a Glafs Bafon, and drew it over with Caraway 
Comforts, or (tick it with Almonds. 

farce Sheeps 'Tongues. 

. JLangiies de Mouton farcie. 

T ake the largeft you can get, rub them with Sale 
and wafh them clean, then farce them as follows i 
take the Breafts of Fowls or Veal, alitcle Lean of a 
Ham, fome Mufhrooms, Parfley, two or three young 
Oniops, Pepper, Salt, and a Piece of Beef Suet, with 
fome Crumbs of Bread ; mince all very fine, work it up 
with, the Yolks of Eggs, pound it fine in a Mortar ; 
then cut a Hole nigh the Roots of the Tongues and 
thrud your Finger the whole Length of them j break 
^he Skin as little as poffible j then duff your Tongues 
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■with the Farce, and ftew them a-la-braife, as you are di- 
rected in feveral Places; moiften them with ftrong 
Broth, let them ftew till they be almoft enough; then 
take off their Skins, and egg and bread them, put them 
into an Oven to brown, or before the Fire^ bade them 
with Butter, then make a Ragoo of two or three Veal 
Sweetbreads cut in Dice. See Sweetbreads how to make 
it. You may braile '■ hcep Rumps the fameWay, and 
fend fome done with the Tongue's. You may do Calf 
Tongues the lameWay, or a Neat’s 'T^'ongue, and lend 
it up in the Middle of boiled Fowls, or with the Ragoo 
as before. 

To make a Ragoo to ufe with a Efeat^s tongue ^ 

Ragout a une Langue. 

T ake a Stew-pan, put into it a Quarter of a Pound 
of Butter, ftir it till melted, dridge in fome 
Flour, ftir it till it turns brown, put in lome good 
Gravey ; if you make ufe of it in Winter, you may ufe 
Carrots and 1 urnips cut in Dice and fried in clarified 
Butter, or fmall Onions pealed and fcalded in Water, 
dried, and Iried, put them into your Gravey prepared 
as above, fealoned with Pepper and Salt ; ftew in it a 
Faggot of fweet Herbs, put in a little Vinegar, or the 
Juice of a Lemon ; let it ftew till it tenders your 
Roots, and it is the Thicknefs of a Cream. This is 
good for ‘ eef ftew’d a-ia braife, or a Breaft of Mutton •, 
add to it fome Capers ; if for Beef, you ma'v put in 
fome Muftard ; this a good Sauce tor a thin Flank of 
Beef boiled tender. 

if. . < • ' V . 1 
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Soop Puree of Artichokes.^ 

Pot age puree (P Artichaux. 

O I L a Dozen of the largeft you can get, 
? till tender, take off the Leaves, and rub the 
Bottoms through a Cullinder ; be fare to take out the 

O * 

Chokes ; then leaving fome good ftrong Broth, made 
as directed before ; add as much to the pulp’d 
Artichokes as will be enough for your Difli ; then 
take the Crufts of two French Roils, foak them 
in ftrong Broth, and rub it through a Sieve or Cullin- 
der; take lome Cellery, wafh it, cut it fmall, with 
two or three Onions Ihred fine, and two or three 
Cabbage Lettices ; wafti all well, put a Piece of Butter 
into a Stew-pan, with your Herbs, and a little Salt ; 
cover it clofe, and ftew it tender over a flow Fire ; 
then put it to the reft of your Soop, then pare in two 
or three Artichokes ; take out the Chokes, and cut 
the Bottoms in fmall Dice, and fry them in clarified 
Butter, and puc them to your Soop *, then fry fome 
dic’d Bread, and drain it well -, put the Bread into 
your Soop Difli, Ikim all the Fat off the Soop ; force 
a large Artichoke Bottom, and put it into the Middle 
of your Difli. Difh up your Soop, feafon it to your 
Tafte, and garnifli it with blanch’d Lettice ; fend it 
up hoc. 

*Po hoil Ling. 

De la Morue a Appreter. 

T A K E a middling Ling, turn it round, boil 
it in hard Water, Vinegar, Pepper, and Salt, 
with two or three Onions, and a Drainer under it ; 
when it is well boil’d take off the Skin, and fet it to 
drain ; Aide it into your Difli ; fend round it fried 

Smelts 
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Smelts or Soles, or what you can get. Garnifh with 
fried Parfley and Lemon •, lend a Boat of Sauce, made 
as direded before for Pifh. 

To drefs Scale or Thcrnbacki 
Raye accommodie. 

T ake the out Guts, and the Head off, and fidn it 
on both Sides as you do ^ oles ; tut it into what 
Pieces you pleafe j throw it into hard Water, and it 
will turn round *, take it out and dry it, and rub it 
over with Eggs ; dridge it with Salt and Bread 
Crumbs, bake it of a fine brown Colour, bade it with 
Butter, and lay it round your Ling, or fend it by it- 
fclf •, it is commonly eat with Muftard and Butter, or 
boil’d, and fent up with Sauce as before. 

' To make a Venifon Pafly. 

Pate de Venaifcn d faire, 

T ake a Side of Venilon, bone and fkin it, and 
cut it into round Pieces *, fcafon it with Pep- 
per and Salt, prick it with the Point of a Knife. 
Make fome Pafte as before directed, roll it into a 
Sheet, and cut it round ; lay a Piece all round the 
Venifon, then wet the Pafte, and lay a Sheet over all, 
and garnifli it handfomely ; then butter a Paper 
and lay over it, and bake it in a moderate Oven 
four Hours ; bake the Bones in a Pot, feafon’d 
with Pepper and Salt ; put as much Water to them 
as will cover them, and tie them down with a double 
Paper ; drain it through a Sieve, cut a Hole in the Top 
of the Pafty, and put in a fufftcient Qiiantity of this 
Liquor •, lay on the Piece again and fend it up. Some 
bake thcVenifon lirft in coarfe Pafte ♦, but I lhall leave 
that to the Diferetion of the Maker. 

To make a Pupton of Apples. 

Poupeton de Pommes. 

P ARE and cut your Apples, and make a Marma- 
lade of them, with their Weight of Sugar j pift 

in 
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in a Stick of Cinnamon ; boil it till it be clear and 
pretty Ititf; let it be cold, then rim a Dilh that you 
defign to put it in ; you may lay in Cherries, Currants, 
or itew’d Pears in Quarters j cut a Cover in PufF-pafte, 
and lay over it j ice it and bake it. Some mix the 
Marmalade with grated Naples Bifket and Yolks of 
raw Eggs. 

To jiew Golden Pippins or green Jemiitons, 

Des Pommes d'Or etuvee. 


P ARE and core them with a fine Scope ; put them 
into cold Water, as much as will cover them, 
with a little l oat-Sugar, a Stick of Cinnamon, lome 
Lemon Rind cut like 7 bread ; lo cover them down 
with a Sheet ot Writing-Paper, and fet them on a 
gentle Fire ; let them ftew till they be very tender 
and clear *, take them out, and boil up the Liquor 
with a little more Sugar •, put them in Pots or 
GlalTes. 

To bake Apples red. 


Des Pommes cult au four. 


F iRE and core them ; put them into a Pot with 
Sugar, and a little Cocliineal, beat fine and tied 
in a fine Rag ; cover them with coarfe Fade, and 
bake them in a flow Oven till they be very tender ; 
then mix them well and ufe them as you like, as for 
Puffs or Tarts, Apple Pyes, &c. 

To make Apple Fritters. 


Eigne ts des Pommes. 

C '^ORE and pare them •, cu: them in round 
j Slices ; fcald them a little in Water ; lay them 
on a Sieve to dry *, then make a Batter ot a Pint of 
Flour, Half a Pint of Cream, and fix Eggs •, leave 
out four Whites, beat them very well and drain them, ' 
put in a little potted Sugar, a little beaten Cinnamon, 
a little Salt, mix all well together •, it that does not 
make it thin enough, add a little more Cream, Ixjt 

X take 
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take Care you don’t make it too thin *, then dip in 
your Apples, Slice by Slice, and fry them in hot Lard 
or Suet render’d, or clarified Butter, which is the 
beft ; fet them before the Fire, on a Drainer till you 
have fried all. Difli them and dridge on fine Sugar. 

To make Pancakes of the fame. 

Des Gateaux mince frit an Pod. 

F ?.UT a little Fat in the Bottom of your Pan ; then 
put in fome Butter, but your butter muft be 
made thinner ; then lay on fome Apples, then fome 
Batter on them ; fry them of a light Brown on both 
Sides; drew on Sugar betwixt each Pancake, and fome 
on the Top. You may garnifh your Difh with Se- 
ville Orange. 

To make an Apple Tanzey. 

Des Pommes au Tanaife. 

I ^Repare your Apples as before; take two Naples 
^ Bifkets, and rub them through a Culhnder, 
then boil a Quart of Cream and Milk, and put to it ; 
cover it and let it hand, then beat twelve Fggs, leave 
out five Whites, and drain them in ; put in Half a 
Pint of Spinage Juice, with a little Tanzey Juice, a 
Quarter of a Pound of Butter melted, and as much 
Sugar as will fweeten it to your Tade, grate in a little 
Nutmeg, mix all together, and dir it over the Fire 
till it be thick ; butter a Paper and lay it in the 
Bottom of your Didi ; put in fome of the Tanzey, 
lay on fome Apples, then Tanzey till your Difh is 
fill’d ; then bake it, turn it into a Didi, take off the 
Paper, garnifh it with Seville Orange, and grate in 
Sugar. 

To make Mutton a la Royal. 

Mouton a la Royal. 

T ake a Giggot of Mutton, that is, a Leg and 
Part of the Loin, cut like a Haunch of Veni- 
ioiii Jord the thick Part of the Leg, paper it with 

double 
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double Paper, and half road it ; then lay in fome Bards 
of Bacon, and Slices of lean Beef in the Bottom of 
a Stew-pan, feafon’d with Iweet Flerbs, Pepper, and 
Salt; then Jay in your Mutton with the larded Side 
downwards, cover it as under, feafon’d as before ; fet 
it on a flow Fire, Jay fome lighted Charcoal on the 
Lid ; let it flew for an Hour, then put in a Pint of 
Claret ; let it ftew for another Hour, take Care it does 
not burn, if you find it in Danger, put in fome good 
Gravey; make a Ragoo of "sweetbreads for it as diredted. 
See Sweetbreads. Strain the Liquor from the i^'utton, 
lay the Mutton in the Difh, fkim off the Fat, put the 
Gravey to your Ragoo, heat all together, and pour it 
over your Meat. Garnifh with fried Oifters and 
Pickles. 

^0 drefs Chickens the Barb ary JVay. 

Poulets a la Barb arte. 

RUSS them as for boiling, and break down their 


Bread- bones ; finge them; let them lie in warm 
Water to foak out their Blood ; then make a well- 
feafon’d Forc’d-meat for them, with a good deal of 
Pardey, duff their Bellies wit]i it, and boil them in 
ddm’d Milk, with a good Quantity of (weet Herbs ; 
let the Milk boil before you put them in. Half an 
Hour will boil them ; then take them up, and dry 
them with a Cloth, egg and bread them ; put 
them into an Oven to brov/n, then make the Sauce 
as follows : Take an Anchovey, fhred it fine with an 
Onion, then Hired a few Capers, and a pretty deal of 
ParQey ; put a Piece of Butter into a Stew-pan, duft 
in fome Flour, dir it, and put in a Ladle-full of good 
Gravey ; put in the Herbs and Capers with the Juice 
of Lemon, their Livers fcalded and dired ; mix all 
together with a L adle-full of drawn Butter, and put 
it over your Chickens. Garnifh with Lemon and 
Barberries. 



Rabbin 
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Rahhits a la Saingaraz, 

Lapms a la Saingaraz. 

T russ your Rabbits as -you do a young Hare ; 
make a Pudding tor their Bellies ot Beef Suet 
led fine, with the Crumb ot a French Roll foak’d 
in Cream, their Livers Ihred fine with Shallot and 
fome Barfiey ; feafon it with Pepper, Salt, and Nut- 
meg, a little Lemon Peel minc’d fine ; work it all 
together with an Egg, put it into their Bellies, few 
them up and fpit them ; lay on their Backs Bards of 
Bacon, tie them on with Packthread, roaft them, and 
bade them well with Butter •, when they are enough 
take oft' the Bacon, and take out the Pudding that 
is in their Bellies, mix it with Gravey and Butter, and 
fqueeze in fome Lemon. Difti the Rabbits, and put 
the Sauce over them, lay on the Bards of Bacon, an4 
garnilh with Parfley and Lemon. 

^0 make Veal Cutlets. 

Cottelets de Veau. 

C UT them off a Leg of Veal a Quarter of an TncI^ 
thick, let them be all of a Size as nigh as you 
can, hack them with the Back of a l^nife, wafli them 
over with the Yolks ot Eggs and melted Rutter, ftrinkle 
them over on both Sjdes with Bread Crumbs, Parfley, 
and a little I hyme ; broil them on a Charcoal Fire. 
I'lne Sauce is Butter, Gravey, and Mufhrooms. Gar- 
|)ifh with Rafliers of Bacon and Lemon. 

To make Black Caps. 

Des Pommes qiC on appelle Bonnets uoir. 

T ake what Quantity of Apples you pleafe, cut 
them in two, take out the Cores, lay them in 
a flat bottom’d Dripping pan, and put to them fome 
Bed Wine fweetenkl with Sugar; lay in fome Bits of 
Lemon i eel, wtt the Apples with Water, dridge 
in forne fine Sugar, and bake dtem in a hoc Oven that 
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will make them black on the Tops •, Jet them ftand 
till they be tender, let them ftand to cool ; then take 
them up with a thin Knife, and fill the Skins with the 
Pulp that will ftew out. Difh them and grate on Su- 
gar. You may fend up aCup ot Cream in the IVIiddle. 

To ftew Barbel. 

Barbeau etuvee. 

S CALE and draw them, then fry them a little in 
Butter *, take them out, and brov^n your Pan 
with Butter and Flour •, put in a Qiiart ot Red Wine, 
with two Anchovies ftired fine, with a little Onion \ 
put in a little whole Pepper and Mace, a faggot of 
fweet Herbs, and the Juice of a Lemon j put in your 
Fifii, and let them ftew in this till they be enough ; 
let your Pan be clofe covered. Difli them with the 
Sauce that is at them, add fome melted Butter, take 
out the fweet Herbs. Garnilli with Horfe Raddilh 
and Lemon. . 

To broil Barbel. 

S CAl.E and draw them, wafti and rub them dry 
with a Cloth, rub them w'ell with Flour, rub 
your Gridiron with a Bit of fat Bacon, lay on the 
Fifh, and broil them on a very flow Fire, turn them ; 
then take a Gill of White Wine, with a little good 
ftrong "'Iroth or Gravey, the Juice of Half a Lemon, 
a little Anchovey and Onion fhred fine ; put in youp 
Butter, duft in a little Flour •, draw up your Sauce 
pretty thick, put it in your Difh, and lay your Fifh 
on it. Garnifh with Barberries and Lemon. 

To pickle Barbel. 

Barbeau en conferve. 

gE E T R O U T. 

To farce Beef. 

T ake a Rump or Part of the Ribs, or Surloin, 
fpit and roaft it^ when it is almoft enough, 

draw 
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draw it, raife up the Skin, and cut as much off 
the Beef out as you like, fhred it fine with fome 
Pickles, Thyme, Parfl y, and Onion, mix it with the 
Gravey, a little Pepper and Salt, and make it hot in a 
Stew-pan over the Fire, with a Piece of good Butter ; 
then fill up the Place where you cut it out, lay it 
finooth, draw on the Skin again, and put it into 
an Oven for Halt an Hour, firll Ikcwer down the 
Skin ; then difh it up, and garnifh with Horfe-raddifli, 
Pickles, and Toads of White-Bread *, you may put 
in a little Red Wine, if you pleafe into your minc’d 
Beef. You may do a fmall Piece of Beef the fame 
Way for a Side Oifh *, if you can’t conveniently road 
it, you may bake it or braife it, as you like. See 
Beef a la Braife. 

fT 0 make a light Flour Pudding. 

Boud.u commune au jarine. 

T ake a pint of Milk and a Pint of Cream and 
boil it, let It ttand to cool, take the Yolks of 
twelve Eggs, beat them and run them through a ieve ; 
take four Spoonfuls of fine Flour, and put to it a lit- 
tle of your Milk and Cream, beat it well with a Wooden 
Spoon, mix the reft with your Eggs, put in a little 
Salt, mix it all together by Degrees, and beattt well \ 
then butter and flour a fine Cloth, and tie it up and 
boil it an Hour and a Quarter ; fend it in with plain 
Butter, or with Iweet Sauce. You may boil it in a 
Bafon, and tie the Cloth over it. 

2 " 0 farce Cucumhers. 

Concomhres farcie. 

T ake out the Seeds with a Scoope, pare them 
and fill them with good Forc’d-meat *, ftew them 
a-la-brafe, then make a Ragoo of fliced Cucumbers, 
as direded. See ftewed Cucumbers. 

To 
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‘To Jlew Cabbage. 

Choux etuvee. 

ry ^AKE a fmall one, cut it through the Middle, 
JL take out the Heart, walk it wdl, fill the Aiid- 
dle with Forc’d-meat j put in lome Mufhrooms into 
your Forc*d-meat, firit minced fine ; then blanch your 
Cabbage in boiling Water, then iqueeze it dry, and 
rub it with the Yolk of an F.gg within, and then lay in 
your Forc’d-meat, bind it round with Packthread, 
and ftew it a-la-brafe i then take another Cabbage, and 
cut it in four, take out the Heart, cut it fine, with two 
or three Onions, walk it well and put a Piece of But- 
ter into a Stew-pan •, put in your diced Cabbage and 
Onions, dir it, let it itew, put in a Ladle full of good 
Gravey •, ftew all together till tender ; take up your 
whole Cabbage, lay it in your Difk, put over it the 
Ragoo and fend it up. 

To roaft ^ales. 

Cailles roti. 

T russ them with their Heads on, as you do 
Moore-game •, roaft; them, let the Sauce be 
Gravey and Butter ; garnifk them with Bread Crumbs, 
borwn’d with butter. 

Pigeons to farce and roafl. 

rr^AKE their Livers and mince them fine, with 
i fome Beef, fweet Pardey, a Bit of the Lean of 
a Ham, fome Bread Crumbs, Nutmegs, and a little 
Thyme, and Pepper ; duff their Bellies with it •, fkewer 
them, fpit and road them j let the Sauce be Butter 
Gravey, Pardey, and Lemon. 

To preferve Cherries. 

Cerifes preferve. 

T ake a Pound of the riped Cherries, take off 
their Stalks, put to them a Pint of the Juice of 
Goofberries (fee as before mentioned) boil them till 

you 
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you have the Colour taken out of them, ftrain them, 
and take half a Pint of that Liquor to a Found of 
Cherries ftewed, and a Pound of double refined iugar 
pounded and fiftedj put half of the Sugar to the Li- 
quor, boil it and ficim it, put in your Cherries, add 
the reft of the Sugar by Degrees, boil them till they 
be clear ; put them into Pots or Glafles firft, ftir them 
till they be cold, or they will turn of a purple Colour j 
cut a Paper to fit the Veflei you put them in, dip it 
in Brandy, lay it on, tie them down, and keep them 
in a Place not too hot nor too cold. 

' ^0 make Cherry Brandy Ratijie. 

Cerifes d’eou de vie. 

T ake the stones of the Cherries you preferved, 
crack them in a Mortar, and put them to a 
Quart of the beft Frandy, let it ftand till you can get 
fome good Black Cherries •, then j)ut in what Quanti- 
ty you pleafe, and fweeten it to your Tafte. 

To make a Semey of Venifon. 

Venafou Semey. 

T ake what piece you like, foak it in warm Wa- 
ter, boil it a little in Salt and Water, then make, 
a Pafte, or Bread Crumbs, rubbed through aCullinder, 
with White Wine and Butter boiled together, and 
fweetened with Sugar-, mix lome Flour with your 
Bread Crumbs, to make it hold together make your 
Pafte pretty ftift, then take an Earthen Difli the Big- 
nefs of the Difli you defign to fend it up in, that will 
conveniently hold it, butter the I ottom, and a Sheet 
of Writing Paper, then lay the Paper all over the Difli ; 
roll out a Peace of your Pafte, and lay on the Paper, 
then lay in your Venifon, with the fat Side down lay 
Bits of Butter on that, then roll out the reft of your 
Pafte and lay over it and clofe it down bake it till it 
be tender, then loofen the Edges of it, with a fliarp 
pointed Knife, and lay it on the Difli you defign to fend 

it 
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it in, and turn it upfide down, into the Di(h ; take olr’ 
the Writing-Paper, and lay a Border of Puff Pafte 
round the Rim ot the Di(h, wafli it all over v%ich an 
Egg beaten, and bake it till the Pafte is enough, and the 
other coloured fine; then take fome Red- Wine, the 
Juice of a Lemon, Butter, Sugar, with Tome beaten 
Cinnamon ; draw it up in a Stew pan, cut a round 
Hole in the Top, pour it in, lay on the Piece again, 
and fend it up. 

1 fhall mention fome particular Ways of drefting 
Venifon ; but as I have oblerved, plain roafted, bak’d 
or boil’d, is beft liked by us Englifti People. 


AKE a Haunch of Venifon, and three Parts 


roaft it ; draw it and ftew it a-la-braife, as you 
do a Piece of Beef; then make a Ragoo of Sweat- 
breads, Cucumbers, Afparagus Tops ; dilh it and pour 
over it the Ragoo ; garnilh it with Seville Orange, 
and fried Parftey. 


L ard the lean Part with Bacon; roaft it at a 
flow Fire, put into your Dripping pan fome White 
W.ine, Salt, whole Pepper, an Onion fliced ; bafte it 
witli that, take Care you do not roaft it too much, 
then bafte it with Butter, and dridge it with Flour and 
Breaa’ Crumbs, let it brown, and draw it ; take the 
Liquo r out of the Dripping-pan, and ftrain it through 
a Sievie ; Ikim off the Fat, make it hot, and put it un- 
der your Venifon; you may lend fome Currant Jelly 
in a Cup or Boat, made warm with Red Wine ; gar- 
nilh as *^vou like beft. You may drefs any other Piece 


7 


Venifon a- la Royal. 
Venaifon a-la Royale, 



V 0 roaft a Shoulder of Venifon., 
Epaule de Venifon. 


of Veniibn the fame Way. 


Y 
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To make Cherry Wine. 

Vin de Cerifes. 

T AiCE what Quantity you pleafe, (lone theirlj 
and put them into a Hair Bag *, put it into 
a Prefs to fqueeze out the Juice to a Gallon ; 
put two Pounds of Sugar, the finer the better ; put 
it into a Veffcl to work, when it has done fiop 
it up-, let it ftand for two Months, then bottle 
it, it will oe fit to drink in two Months more *, if you 
would have it ripe (boner, put a little Sugar in when 
you bottle it. You may make Currant or Rafberry 
Wine the fame Way : Some make them as they do 
Goofberry Wine^ fome put in Wine, fome Brandy; 
but, in my Opinion, good Sugar, and Plenty of it, is 
the chief Ingredient in Made Wines be fure you 
let it ftand Half a Year before you bottle it, that is, 
if you allow Plehry of Sugar -, if you do not, you 
muft bottle it fooner, as above for the longer you 
would have it keep, the fweeter you muft make it ; 
natural Juice is the bed fweeten’d well, and Time 
enough given it. It will drink as well as mod fo- 
reign Wines. 

fT 0 preferve Rafberries whole, or Strawberries. 
Fraifes confer-vL 

Ather them before they be too ripe, put them ihfo 
an Earthen Difh, ftrew on them fome Loaf- 
Sugar, pounded and fitted let them lie two Hours; 
make a ftrong Syrrup, according to the Quantity you 
would do, boil and fkim it ; put in your Straw or 
Rafberries, keep them ftirring, ftrinkle in fome Sugar 
now and then, boil them till they be clear, put them 
into Pots or Glalfes always obferve to ftir them till 
they are almoft cold, before you put them up, it 
makes them keep their Colour the better. 


To 
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To preferve Apricots. 

De Apricots preferve. 

T ake them before they be too ripe, pare and (lone 
them, and lay them in an Earthen Difh i pound 
and fift a Pound of double-rtfined Sugar, and put 
over them *, let tlu m lie till the Sugar is diflblv’d, put 
them into your prelerving Pan, that is a Pound of 
Apricots to a Pound of Sugar ; let them boil quicl^ 
over a Charcoal Fire, ftrinkle in Half a Pound of Su-? 
gar more in the boiling, a little at a Time •, let them 
boil till they be clear ; put them in Pots or Glaiies, 

T 0 dry Apricots. 

Apricots feche. 

L et them boil to a Candy Height, and put them 
on Glafs-Plates to dry, dry them in a moderate 
Stove, and turn them with a thin Knife : To dry 
them another Way ; take the largeft: you can get, pare 
and ftone them, and fill them with doublc-refin’d 
Sugar ; fift fome Sugar on a Maflareen, lay on the 
Apricots, and fift Sugar all over them ; then fet them, 
in a moderate Oven for an Hour, drain the Liquor 
from them, fift on more Sugar, fet them in again ; if 
they run out, make them up round, and keep this 
Order till they be dry ; then put them into Boxes,^ 
paper’d with Writing-Paper. 

To make Apricot Clear~cakes._ 

I)(s Apricots tranfparent. 

P ARE them, and fcald them in Water; ftrain 
the Water from them ; take the Apricots from 
the Stones, and rub them through a coarfe Sieve; 
to every Pound of Pulp take a Pound of double-refin’d 
Sugar, pounded and fitted ; put Half of it to the Pulp, 
and boil it till it be clear ; take the other Half, 
put a Quarter of a Pint of Water to it, and boil it to. 
a Candy Height ; fkim it, put in your Apricots, and 
Ifir it well ; put it into Glaffes and dry it \ let your 

Glctffei 
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Glafies be oF what Form you pltiile, when they are 
dry loolen thtm round the Edges, and you may turn 
them out. 

Whire riumbs are done the fame Way, only fcald'< 
cd to take otF their Skins. 


^ALT it well with common Salt, let it lie four 
LJfc’ Days, turn and rub it every Day, wafli it in Wa- 
ter, tie it up in a Cloth, and boil it in a good 
deal ot Water*, if it be a large one it will take three 
Hours ; then difh it and fmd it up with Colliflowers, 
Carrots, Turnips, Savoy, Cabbages, as you like beft, 
or Kidney Beans, or mix fome ot thefe, as you pleafe. 
Send drawn Butter in a Boat. I (hall lay down fome 
Methods of boiling your Roofs and Greens, though 
they may be known by a gr^at many, bi^t I prefumc 
not by all. 


AKR olF the Outfide l.eaves and lay them by 


themf Ives, cur the Hearts a-crc^s and a crofs, 
put them into Water, and boil them in hard Wa- 
ter ; but put in no Salt, for that hardens them, and 
makes them lunger a boiling ; when they are tender, 
ftram them and prefs out the Water, put them 
into an Earthen Fot, ftrinkle a little Salt cm them,' 
and cover them down •, fet them by the Fire to keep 
hot till you Want them ; then llrip the other Leaves 
off the etalKs, and wafli and broil them as you did 
the ocher, in frefh hard Water, then order them as 
before. You may boil Savoys, Brodie, or any green 
Herb, the fame Way; in ordering your Greens in 
this Manner you will fave Half of them, which a 
great many throw away. 


jT 0 boil a Haunch of Venifon, 
Cigot de Venaifon boulli. 


T 0 boil green Sprouts. 
Be jeun Cboux bouili. 
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*^o boil and order Carrots, 

Des Carrotes bouillu 

C UT off the out- fide Skin with a fharp Knife, 
boil them tender, flit them in Quarters, cut 
them in fmall Bits, and keep them in warm Water 
till wanted. 

order and boil 7urnips, 

Navets bouilli. 

P ARE them as far as the Skin goes ; if you leave 
any of the Skin on, it makes them eat bitter ; 
cut the large ones in two, boil them in hard Wa- 
ter, and they will look white and well 5 dice them, 
or fqueeze and mafti them with a Piece of Butter, as 
feeft lik’d ; put them into an Earthen Pot, keep them 
hot, and lalt them to your Tafte. 

y * 0 boil young Cabbage, 

J)es Chouse bouilli, 

O RDER thern as you did the green Sprouts; 

A large Cabbage, cut into four Parts, cut out 
the large Stalks, part all the Leaves, and boil it in 
hard Water till tender. Order it as you do Sprouts, 

7^0 make a Sauce called a Poiverade, 

Saufe poivreade, 

T ake fomeVinegar, White Wine Water, theWhitc 
of a Leek, fliced thin, three ot four Slices of Le- 
mon, fome whole Pepper and Salt ; flew it over the 
Fire,' mince a Shallot or two very fine, put the Shallot 
into a Boat or Bafon j boil the reft in a Sauce-pan, 
ft rain it, and put the Liquor to the Shallot. You 
will find it mention’d in maqy Receipts of the Book 
where it is to be ufed. 

* . ' V V 

Tc m^ke a Sauce, Robert, 

Saufe Robert. 

T ake fonie Onions, peel and (lice them, cut 
them iikie Dke, itrinkle th^m with Salt, dridge 

over 
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over them a little Flour, fry them brown in clarified 
Butter, keep them conftantly moving tor fear they 
fhould burn, put in fome good (jravey with fomc 
Vinegar, Muft^rd, and beaten Pepper. Tins is 
proper Saucp for Hog’s Feet and Ears, thicken’d with 
a Cullis ot Veal and Ham, or a Piece ot Butter mix’d 
with Flour, It is proper for fried 1 ripe or Neat’s 
Feet tried with Batter mix’d wjth fome melted Butter, 
your Dilh being garniflied with fried Onions, . 

To make Jelly of Lemons^ or Qranges^ 

Gelle de Limmons, 

■^AKE the cleareft, 'and them that have the 


thickeft Rinds ; rafp the Out-fides oft with a 


fine Grater, cut a Bit off from the Stalk, and fkoop 
out all the Infide, but leave the outftde Kind as thick 
as you can ♦, put them irito Water, and fhift theni 
every Day for nine Days j boil them in a good 
deal of Water, then take fome well tafted Applps, 
pare and flice them, and ftew them in Water till they 
are tender ; alfo, vou muft obferve to h^ve Water 
and Apples enough, fo that the Water may tafte 
pretty ftrong of the Apples, and to have fufticient to 
make your Syrrup of j when it is ftrain’d from the 
Apples, let it ftand to fettle *, take ofr the Clear ; to a 
Pint of this Liquid, take a Pound of double-refin’d 
Sugar, boil it to a Sirrupj your Oranges being boil’d 
tender, but not to break, let them lie to foak a little 
in cold Water *, take them out ^nd put them to your 
Sirrup ; you muft have as much more Sirriip as wift 
do for the Oranges, becaufe 1 have prepar’d it in 
this Manner, to lend it to the Table in fmall Glafies, 
as you do Currants, or any other Jelly ; then wher^ 
your Orarpges are boil’d in this Sirrup a Quarter of an 
Hour, take them up, and put them into a Pot that 
will conveniently hold them without lying one upon 
another ; then take the Pulp that you fkoop’d out of 
your Qranges, put tp it fome of the Jelly ot the Ap- 
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pies, bruize it well with a wooden Ladle or Spoort, 
ftrain it into an Earthen Pot through a fine Sieve or 
Cloth ; the Liquid being firft nude warm, put it to 
your Sirrup that the Oranges were boil’d in •, let it 
all boil together for ten Minutes, fkim it well, and put 
it to your Granges ; let them ftand till the next Day, 
lay Writing-paper over them clofe to the Oranges ; 
then put ail together into your Preferving Pan again, 
and boil tnem till they are very clear; put them into 
your Pot again, order’d as before, the Pot tied over 
with Paper and Leather ; when you make Ufe of any 
of the Jelly, as before^ mention’d, put it into Glaffes, 
with fome of the Orange fliced thin. You may make 
Marmalade of Oranges, they being prepared in this 
Manner, pounded in a Mortar, and boil’d in fome 
of the aforefaid Liquor till it is clear and thick 5 
put it into what Sort of Moulds or Glaffes you pleafe; 
when you would ufe any of them, open the Edges 
with a large Needle, and turn them out into little 
Glals Plates. You may candy any of the whole 
Oranges at Pleafure, by making of a ftrorg Sirrup, 
and boiling it to a Candy-Height ; keep them moving 
in your Freferving-Pan, till the Sin up begins to can- 
dy ; take them our, and put them into your drying 
Stove, fome in Halves and fome in Quarters. You 
may do as before direfled in the preparing of the 
whole ones, to make into Marmalade, or to cut to 
put into your Jelly, 

To make Jelly of Pippins. 

Gelle des Pommes. 

T ake a Dozen of Golden Pippins, pare and core 
them, flice them into three Pints of clear Water, 
put to them a Pound of double refin’d Sugar, boil 
them till they are all of an Amber Colour and fmootb, 
put them into what Shape of Glaffes you like, and keep 
it for your Ufe. You may boil them into a Marma- 
lade, and put them into Glaffes, as you were direfted 

for 
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for Marmalade of Orange; turn them out the famcj 
and ftick them with candied Lemon Feel. 

To make a white Jeily^ 

Gelle blanc a faire. 

T ake Half a Pound of Almons, put them into 
hot Water till you can take off the Skins, beat 
them in a Mortar, with a little Orange Flower Water, 
and a little Cream, till they are very fine ; then take 
fome Jelly of Calves Feet, boil in it fome Icing-glafs 
till it is a very ftrong Jelly ; (train it, put to it 
Half a Pint of White Wine, fqueeze in the Juice of 
two Lemons, fweeten it to your Tafte with fine Sugar, 
mix it with your Almonds, wring it through a Cloth, 
put it into a wcll-tinn*d Stew-pan, with a Piece of 
Cinnamon, and Lemon Peel ; fet it on the Fire, and 
keep it ftirring, with a Whifk, till it begins to thicken, 
which will be in two or three Minutes; take it off, 
keep it ftirring till it is almoft cold ; then take fome 
Eggs, and make a Hole at each End of them, and 
blow them dry ; then ftop one End with a Bit of Pafte, 
and fill them at the other End with fome of this Jelly. 
You may colour lome of the Jelly, Red, Yellow, or 
Blue, juft as you like ; when they are cold, rub them 
over with beaten Whites of Eggs, and roll them in 
fmall-coloured Comfits ; put fome fine Sugar in your 
Di(h, fet them up on one Enc , and garnifh them 
with dried Sweet- meats. You may keep fome of 
them plain, by breaking the Shells of them *, and taking 
off the Jelly ; put fome fine Jelly in the Bottom 
of your Difti ; lay in your Eggs on their Sides, lay 
betwixt and about them fome fine Lemon Peel about 
fix Inches long, cut like Straws, and boil’d in Sirrup 
till clear ; then take fome Chocolate, put it into Wa- 
ter, fweeten it with a little Loaf Sugar ; put into it 
fome Ringlets of Vermicelly, let it lie to foak in that 
till it is a little colour’d ; take them out with a little 
§iice i lay them on the Back of a Sieve to drain, 

when 
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when they are drain’d well, lay them all round the < 
Edge ot your Difti ; this is call’d a Hen’s Ncft. 


IE a Pye to the Height of a Cuftard in the 


fli you defign to make it in ; cut out the 
Bottom, then take lome Pork, Veal, and Beef 
Suer, fealon it with Nutmeg, Pepper, J^alt, and fweec 
Eltrbs j make it into Rolls the Thicknefs of a large 
Eel, three Inches long, being firtt minced like Forc’d* 
meat •, then take the Caul of Veal, cut it in two Pieces 
the Breadth and Length of your Rolls ; rub it over 
^ with Yolks of Eggs, rub them all over with that, 
and roll them in it ; lay them into your Pye, put one 
in the Middle made round, fill up the Vacancies with 
Sweet-breads, blanch’d and cut in Dice ; feafon it 
as you did the reft, put in Tome Yolks of Eggs boil’d 
hard j lay on them a Rafher of interlarded BaCon, 
put in foine Bits of Butter upon the '• weet-breads ; 
put in Half a Pint of good ftrong Broth or Gravey i 
clofe your Pye with the fame Pafte you railed it of, 
then lay a Border of Puff Pafte, all round the Difh 
Edge, and join it clofe to your Pye i mark it all r< und 
with a marking Stick or a kewer ; pare it off from 
the Edge of your Difh, brufh it all over with the 
Yolk of an Egg, and a little Cream ; bake it an Hour 
and a Half, when baked, cut off the Lid, and make 
a Ragoo of MuOirooms and Morels, as you have di- 
redicd in feveral other Places ; put in a tew Capers 
Hired, a Glafs of White Wine; fkim the Fat off your 
pye as much as yoU can, put in the Ragoo, cut your 
Idd in tight Pieces, like Sippets ; ftick them in the 
Pye, and fend it up. 

N. B. As ! could not get feme Things into their 
proper Months when they were in Seafon, 1 ftiall 
mention them here, and mention the Months they 
are to be done in. 


How to mah a Lumber Pye, 
Lumber Pye. 
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^0 make Claer Fritters. 

Bignets de clarie. 

T ake the Leaves all of a Size as near as you 
can, cut off the Stalks, wafli them in Water, 
blanch them in boiling Water, then beat twelve Yolks 
ol Eggs, mix’d w'ith a little White Wine and Salt ; 
then clarify fome Butter, make it hot in your Frying- 
pan or Stew-pan, then dip your Leaves, one by one, 
into your Yolks of Eggs, and put them in your Pan 
fmooth ; fry them brown like Fritters, and fet them 
before the Fire ; then melt fome Butter, with a little 
Juice of Lemon and GraVey, put it in a Cup, and fet 
it in the Middle of your Difli ; difli your Fritters 
round it, and garnifh with fried ParOey and Seville 
Orange. — To be done in June. 

How to make a Marmalade of M'^arden Pears. 

Des Poirs en Marmalade. 

I ]}.ARE, and cur them in Slices from the Coresr 
put them into as much Water as will cover 
them, fet them over a Fire, covered down clofe; 
put in a Stick of Cinnamon, a little Sugar, and two 
or three Cloves •, when they are tender, pafs them 
through a Cullinder, with a fmall wooden Ladle ; 
then take a Pint of Water, and a Pound of double- 
refin’d Sugar, boil it to a Candy Height, and jDut 
in a Pint of the Pears, that you rub’d through the 
Cullinder; add to it Half a Pound of double-refin’d 
Sugar, beat to Powder ; ftir it till it be clear ; put it 
into Pots or Glaffes. This may be done in this 
Month. 

^ 0 preferve Mulberries, 

Meurs preferve. 

r 'l ATHER them before they are too ripe, pick 
them from the Stalks, lay them in an earthen 
Pot, ftrew over them fome double-refin’d powder’d 
Sugar; then take fome of them that are thoroughly 

ripe. 
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ripe, fqueeze out their Juice through a fine Cloth or 
Sieve; to a Pound of Mulberries take a Pound and a 
Halt of double-refin’d Sugar ; make it into a Sirrup, 
with a Pint and a Half of Mulberry Juice ; fqueeze 
in the Juice of two Seville Oranges or Lemons; fkim 
it very well, put in the Mulberries, keep them 
moving in the Sirrup, and boil them till they are 
clear. Put them in Pots or Glafles for your Ufe, 

How to make Marrow Loaves. 

Pain de Mouelle. 

T ake Half a Dozen of French Rolls, cut a Piece 
off from the Tops, take out the Crumb, lay it to 
foak in Cream ; take the Marrow of two Marrow- 
bones, fhred it fine, take Flalf a Pint of Spinage Juice, 
take the Bread out of the Cream, put it into a Mor- 
tar, with a Piece of Butter, and the Spinage Juice ; 
fealbn it with Nutmeg and Salt; put in a Glafs of 
White Wine, pound it all well together ; put in your 
Marrow, fqueeze in the Juice of a Lemon, mix all 
together ; then fry the Rolls in clarified Butter, or 
rub them well v/ith Butter within and without ; fet 
them in an Oven, or crifp them before a Fire, with 
the Pieces that you cut off the Tops ; likew'ife put 
four Yolks of Eggs into the Mixture before-mention’d ; 
mix all together, and fill the Rolls, bake them in an 
Oven an Hour. Difh them up, and garnifh therr^ 
with fried Parfley, Thefe are properly called. Mat" 
row Loaves d la Smithergell. 

To drefs Mutton the Turkiflo JVay, 

Mouton a la Turqeie. 

rr^'^AKE a j-cg of Mutton, cut it in Slices, flat ifc 
^ with a Cleaver ; put it into a Stew-pan, wafh 
a Quarter of a Pound of Rice, with fome whole Pep^ ^ 
per, and a little Mace ; flice in three or four Onions, 
put as much Water to it as will cover it, put in a 
Faggot of Sweet HerbSa flew it over a flow Fire \ 

’ ‘ chop 


chop the Bones of the Leg to Pieces, put it into a 
Pot, put to It three or four Turnips pared and fliced, 
^ Carrot likew’ife, with tour Heads ot Celery, cut 
jind wafli*d clean ; boil it well, and fkim it ; keep 
fupplying your Mutton with this Broth •, take 
Care your Mutton and Rice do not burn to the Bot- 
tom-, when the Kice and Meat is tender, toaft iome 
Pieces of White Bread 5 di(h it up in a Soop Diih v 
flick the 7’oafts all round, and fend it lor a Top-Dilh 
of the firif Courfe. 

^0 make a Neafs Feet Pye. 

Pati Pieds de Beuf. 

AKE two Neat’s Feet, when boil’d and clean’d 


t.tke Out the Bones, mince them fine, put tq 
them Half a Pound of B>.'ef Suet chopt fine. Half a 
P’jzen r\pples, pared, cored and cut, Half a Pound 
of Currants and Raifins walk’d and pick’d clean, a 
Quarter of a Pound of fine Sugar, Half a Pint of 
W'hite Wine, a little beaten Cinnamon, Nutmeg, and 
Macej put in fome Saltj fheet your Dilh with PufF- 
pafte i mix all your Ingredients well together, put 
them into the Pye, lid it, and bake it. 


C LEAN them as before, take out the long Bones* 
lard them with Bacon, brulh them over with the 
Yolks of raw Eggs, feafon thern with Pepper, Salt, 
and Swtet Herbs fhred fine i put them into a conve- 
nient Thing, with a littF Gravey at the Bottom let 
th(.m in an Oven for a Quarter of an Hour, draw 
them, and bafte thern well wirh melted Butter ; let 
the larded Sides of them be uppernioft, cover them 
with a Sheet of i aper *, fee them in the Oven again 
till they ar< baked tender, then draw them ; dilh them 
up haneifomely. Gatnifh the ‘Dilh with fried Onions, 
make a Sayce Robert, and put under them, made as 
you yfjll fee before dirtied, 



J'o bake NeaPs Feet. 
Pieds de B^uf au four. 
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To make a Sweet Pye of a Neat's Tongue, 

Pate de Langues de Beuf. 

E OIL a frefh Tongue very tender, blanch it ; 

when it is cold, cut it into thin Slices, and 
fheet your Dilh with PufF-pafte ; ftalon it lightly with 
Pepper, Nutnieg, Cinnamon, and Sugar, all finely 
beaten •, then put into the Pye a Lare of Tongue, 
then ftrew over that fome Currants and Raifins 
clean’d, wafii’d, and pick’d; put in fome Dates, 
fton'd and cut in Halves *, lay on that lome Marrow, 
cut in Dice, then lay on fome more Tongue, then 
fome Currants, Raifins, and Marrow, with fome 
Grapes that are not top ripe, plain Burter over all ; 
ftrew over it fome fine Sugar, put in a Gill of Red 
Wine, clofe it, ice it, and bake it ; when it is baked cut 
off the Lid, draw up fome Butter, with a Gill of Red 
Wine, grate in fome Nutmeg, put in fome Sugar, 
with the Juice of a Seville Orange, duft in a little 
Flour, draw it all up thick, pour it over the Pye ; 
cut the Lid in two, and lay it upon the Pye again, 
fo that it may be leen what Sort of a Pye it is, and 
fend it up. 

To make Rajberry Jelly, 

Gelle de Fraifes. 

P ICK them, put them into a Pitcher, fet it in 4 
Pot that will conveniently hold it ; put as much 
"Syater into the Pot as will reach three Parts or more, 
but not fo high as it will boil away •, let your Pitcher be 
ftopp’d very clofe, let it boil till the Rafberrics are 
become to a Mafh, then ftrain them through a Flan- 
nel Bag, as you do Jelly ; then take a Pint of Water, 
put into it a Pound of double refin’d Sugar, fkim it 
and boil it till it comes to a Candy Height ; then put 
in a Pint of Rafberry Liquor, with a Quarter of a 
Pound of Loaf Sugar more, let it fimmer over the 
Fire till the Sugar is all melted ; fkim it very well, 
and put it into Glaftes* This is the beft Way of ma- 
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king Jellies of Currants, Cherries, and Goofberries j 
obferve that all the Fruit mud; be thoroughly ripe, 
^nd pick’d clean, that are done this Way. The Cher- 
ries mud: be fton’d and flalk’d, and to two Founds of 
Cherries you mud; put in Half a Pint of Water. 
Goofberries the fame, that is, any Fruit that has 
Stones in them mud; be taken out, as you did the 
Cherries. 


To pickle Walnuts white. 

Noix conjit au Vinaigre blanc. 

ATHER them at the fame Time you did the 
other, ditk a Fork in the Stalk End, pare 
off the green Peel with a very fliarp Knife, and wipe 
the Knife often to keep it from colouring them, put 
them into Water as you pare them, then cut a Lemon 
in two, and rub tliem with it to make them keep 
white *, put them into Salt Wat; r and Vinegar ; 
cover them, then fet them on a Charcoal Fire to fim- 
mer, but not to boil ; put them into wide-mouth’d 
Bottles, with diftill’d Vinegar ; put on a little fweet 
Oil, and tie them down, but firft: cork them. 

^0 preferve Walnuts, 

Noix a preferve. 

G 1 ATHER them as before, and put them into 
fi Salt and Water, dfift them every Day for a 
Week, then boil a Brine and put to them ; let them 
ftand till the next Day, (train them, and put fome Vine 
Leaves into the Bottom of a Brafs-pan ; if you canT 
not get Vine Leaves conveniently, take Currant-7'ree 
Leaves •, lay on them your Walnuts, and more Leaves 
on them again •, put to them as much hard Water as 
will cover them, and two or three Spoonfuls of green- 
ing, as diredted in greening of Codlings ; fet them 
over a dow Fire for two or three Flours to tender 
them, but not to boil ; you mufl do them carefully, 
then take them out, and put them into cold Water j 
then make a Syrrup of Powder Sugar ; take dquble 
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their Weight, and to each Pound put alfo a. Pint of 
W'ater i boil and llcim it, then beat the White of an 
Egg Very well *, it will do tor four Pound of Sugar, 
let the Sugar boil up, drop it in, ftir it, and it will 
rife up ', take it off the hire, and let it ftarrel a little, 
then fkim off the Top, and the Bottom will be 
very clear-, put in your Walnuts, fet it on the fire 
again, and let it finrtmer fome T ime ; take it off and 
fet it out again, fo keep this Order till they look clear; 
put in the Juice of a Lemon, and fome Orange Flower 
Water, let it fimmer a little longer-, take them off^ 
and put them into Pots ; tie them down when cold. 

How to make Walnuts keep all the Tear. 

Noix a garden tout V Annee. 

A S I am now treating of Walnuts I fhall give you 
a Diredion how to keep them all the Year,^ 
to eat as frefh as new gather’d, likewife Fil- 
berts, &c. When ripe and fit for gathering, take 
fome Crabs, and ftamp them, and lay a Lare of them 
and a Lare of Walnuts into an Farthen Pot, till you 
have fill’d it; let the Crabs be the laft Lare, then cut 
a Paper to fit the Top of the Pot to go down within, 
then render fome Mutton Suet, and fhred it all over ; 
when it is almoft cold, let it be thick enough to keep 
out the Air. You may order Filberts the lame Way, 
or Hazel Nuts -, let their Hullcs be on ; if they be 
quite ripe, and will (hell, you may put them into 
Bottles and cork them, tight, cut off the Tops of 
the Corks and rofin them down. You may bottle 
"Walnuts the fame Way, putting them into wide- 
mouth’d Bottles, or into Jars, if you cork them run 
Rofin over them, and tie them down with Leather. 


AUGUST. 
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To make a Craw-fi(h Soop. 

Potage (TEcrevices. 

B oil them, pull off the Tails, and pick off the 
Shells, then take off their Legs, and at the Ends 
hext their Bodies you will find a little Bag, which you 
muff take away, for it is bitter, then take out the 
woolly Part that is in their Bodl s, and throw it away ; 
put their Shells into a Marble Mortar, and pound 
them to a Pafle ; you may make your Stock ot what 
Sort of Fifh vou can conveniently get, that is of Cod- 
fiff. Scare, Whitings, Place, or Fart of all j clean 
and wafh them well, and boil them v/ith Sweet Herbs 
and Onions, whole Pepper, and a little Mace ; fcafon 
it with Salt to your l afte •, wh n boil’d enough, put 
in your pounded Craw fifh, fiir ad togethvr and ftrain 
it through a ' ieve ; let it ftand to iettle, fkim off the 
Top, and pour the Clear from the Bottom ; take 
Care none of the Bottom goes in, for it will make 
your Soop tafte fmdy •, take fome of the Broth, and 
put in it the Cruft of a Penny Brick ; let it foak and 
limmer over the Fire till it is tender, then rub it 
through a Sieve, and put it to the reft of your Stock ; 
then make fome Forc’d-meat of feme of your raw 
Fifh, a middling-fiz’d Whiting or fmall Codling, but 
a Carp is the beft ; leave the Head and the Back bone 
whole, mince the Flefh with Marrow or good Beef 
Suet, fweet Herbs, feafon’d with Pepper, Salt, and 
Nutmeg ; put in fome Bread Crumbs, work it up with 
the Yolks of Eggs, and beat it fine in a Mortar *, but- 
ter a Maffereen, or a little Difh ; lay on the Bone or 
Head of your Filh, turn it round, and faften the 
Head to the Tail with a Pack-thread, then rub the 

Bone 
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feone over with Yolks of Eggs ; lay on the Forc’d- 
ioeat, fafllion it like the Fim, and rub it over with 
melted Butter-, ftrinkle it all over with Bread-Crumbs^ 
and bake it, your eoop being fet on the Fire to boil 
foftly ) put in the Tails of your Craw-fiQi, with fome 
French Rolls dic’d and dried before the Fire, or fried 
in Butter fkim off the P'at, and difh it w ith bak’d 
Fifh in the Middle j take Care how you take it off 
the Difh for Fear of breaking, firft loofen it with a 
thin Knife. For further Particulars, fee LobfUr 
Soop. 

^‘o a-la-mode Beef, 

Beuf d la Mode. 

f I^AKE a little Round of a well-fed Heifer or 
X Kiley, bind it round with a Cord ; then take a 
d Piece of fat Bacon, and cut it into large L ard-downs *, 
then (hrcd a Handful of Parfley, with a little Thyme ; 
mix it with Pepper and '^alt, and roll your Lard- 
downs in it ; then with a large Larding-pin, lard your 
Beef through then put a Drainer into a Soop-pot, 
aind put in the Beef ; feafon it with whole Pepper, 
Mace, Salt, three or four Onions, two or three 
Carrots and Turnips at Bottle of Rhenifli Wine, 
with as much Water as will cover it; put on the Cover, 
and bake it with Houfliold Bread; whe i bak’d ma e 
a Ragoo of Sweet-breads, difh’d Carrots and Turnips, 
make it pretty thin; difri it, take off the Curd, flrain 
the Idquor, fkim off the Fat, and put lome of the 
Liquor to your Ragoo; take Care' it does not make 
if too ftait, pour it over your Beef, then having fome 
Sippets of White Bread dried before the Fire, or in 
an Oven ; flick them all round, and lend it up. 
You may garnfh with Greens, &c. 

T 0 collar Pig like Brawn to be eat in Summer, 
Cochon en ruelle d la maniere de Chair de Verrat. 

Y OU may make it a middle Difh : Take a fat, 
large, fucking Pig ; let it be made very clean 
A 2 from 
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from the Hairs, and cut off tht* Head cloft totheEars,cut 
it tven down the Back *, take out the Bones and Ln- 
traiis, wain it very clean, and put it into warm Wa- 
ter to loak out tne Blood •, Onlt it, and let it lie for 
tw'enty- four Hours, dry it well with a Cloth; cut 
Tome of the thick Part or the i_cgs ana oliouldcrs, 
and put them into the Middle ; icalon it very w'dl 
with bait, then beat Tome Pepper and vlace very fine, 
and feafon it with it ; then cut Tome urge Iquare Pie e 
of Bacon that will go quite a crofs the ' ig, three In- 
ches a-part ; then begin at the Tail-end anu roll it up,, 
and then in a Cloth tie it tight at both Pmls, arr i 
it with Inckle; put it into a Pot, with Water enough, 
fome Salt, and three or four Bay Leaves ; let it boil 
till it is pretty tender, then having a Set of NtaPs 
Feet, prepared as follows: Put them into a Pot, with 
Salt and VVater, and boil them till you can eafiiy take 
out the Bones, then cut them even, and fpread them 
on a Tin Dripping-pan even, all of a Phicknels, and 
the Length of your collar’d Pig, fo that when it is 
' cool it will flick all together ; when the Pig is boil’d 
as above mention’d, tie it afrefli at the P.nds, and 
frefh wrap it with the Inckle, and hang it up to cool j 
then untie it, and with a thin K^ile take the Neat’s 
F'cet off the Dripping-pan, roil them round the 
Pig; then roll all in the Cloth again, tie it, rope 
it as before, and boil it again tor an Hour ; then 
having a Tin jN'ould riiade the 1 hicknefs of your 
Collar, and the Length ; fet the Tin on a Board, untie 
one End of the Collar, and draw up the Cloth, or 
cut a Piece off' the t'nd that goes downwards, and 
put it into the Mould ; then have a round Board that 
, W'ill go within it, and fet a Weight on it that will prefs 
it very tight ; let it fland till the next Day, then take 
it out, and make a Pickle for it in the following 
Manner : To a Gallon of Water, put in a good Hand- 
ful of Salt, Plalf an Ounce of Salt-Petre, a Handful 
of Oatmeal, a Qiiart of Bran, a Pint of Vinegar, Half 

a 
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a Pint of ' pirits of Wine ; boil it and ftrain it through 
a Sieve, let it tfand to cool, then take the Pig out of 
the Cloth, and rope it with clean inckle, like Brawn ; 
let it be coveicd with the Pickle, cover it as clofe 
from the Air as you can, and it will keep a Quarter 
oiaYear: The pirits of Wine will not make the 
Collar tafte at all amifs, but make it keep a great 
vdiil kngvr. This is a Secret worth knowing, to be 
made ule of in any Thing ol this Kind, in particular 
for Brawn. 

To make an Umble Pye, 

OmbU Pate. 

I T is made of the Heart, Liver, &c. of the Deer, 
either Pjuck or Doe ; wafh them, three Parts 
boil them, then mince them fine, and to a Pound of 
this take two * ounds o’’ Ikref "^uet, Hired very fine; 
then take two Pounds of Currants, well waHi’d, 
rub’d dry, and pick’d clean, a Pound of Kaifins 
flon’d and chopt ; t'len take four large Apples, pare, 
core, and chop them •, then flice rhin two Ounces of 
candied Orange, Citron, and Lemon Peel, mix all 
together with Half a Pint of White Wine \ mince the 
Rind of Half a Lemon, and fqueeze in the Juice of a 
whole one ; leafen it with Salt, Nutmeg, Cinnamon, 
and Mace; let all be well mixt, and fill your Pye, 
either rais’d or in a Difli ; bake it two Hours in a 
imoderate Oven. 

To make a White Pricafy of Pigeons, 

Pigeons en Fricajfee Blane. 

C LEAN them ; cut tfiem in Quarters, wafh 
them very well in warm Water ; put a good 
Piece of Butter into a '^lew-pan, with a Faggot of 
fweet Herbs, lay in your Pigeons with their FleHj 
Sides down, ftrew in fome Salt, with fome whole 
pepper, and Mace ; cover them down tight, and fet 
them on a How Fire to fimmer till they be a little ten» 
^er, then make a white Lare for them, as you will fee 
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for a White Fricafy of Chickens •, put in the Liquor 
that c^rne from them in the ftewing, then having fome 
Parflcy boil’d, put in feme Hired fine, tols all up tq- 
gether ; difli them, and fend them up hot, garnifh’d 
with Lemon and Barberries. 

Tq drefs Pullets a la Smithergell with Oyfters, 
Poulets ail Smithrrgall. 

T ake two fmall Pullcts that are fat, draw and 
trufs them as for boiling, fmge and let them 
lie in warm Water to foak out their Blood ; then dry 
them with a Cloth, and take a Score of pretty large 
Oifters, and Hired them, with fome FarHey and Beef 
JSuer, a fmall Onion, fome Bread Crumbs, Pepper, 
and a little Salt and Nutmeg j work it up with the 
Yolks of jjEggs, put It into their Bellies, and fpit them, 
then rub them over with Butter, lay on it a Handful 
of ParHcy on their Breads, and on it a large thin Slice 
of fat Bacon; tie it on with a Paper over all* and 
roaH: them ; then having fome Oifters blanc’d in their 
own Liquor, waHi them out of it, and take off their 
Beards ; put them into a Stew pan with their own 
Liquor, the Juice of Half a Lemon, two "spoonfuls of 
White Wine^ Half a Pound of Butter, grate in a 
Nutmeg,' mince Half an Anehovey, with a little Onion ; 
put in Half a Pint of Cream, duft in a little Flour,' 
Jet it on the Fire, draw it up thick, draw off the 
Fowls, and take all off their breads ; difli them, and 
pour the Sauce over them. Garnifli with fried Oifters 
and Lemon. 

Beef a-la- Mode to eat cold. 

Beuf d In Mode froid. 

a Round of Beef, or Part of one, fard k 

with large Lardowns of Bacon, dipt in fweet 

■Hcrlis and “Apices; pur if into an Earthen Pot that will 

conveniently hold it, ^ ft tie it round with Inckle; 

put tq it a Bottle of Rtd Wine, an Ounce of Salt-])etre, 

iome whqle Pepper and Mace, with a I'aggot of IweeC 
; 7:.: ; ■ .f ; .. .. . . > . - . - 
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Herbs, and as much hard Water as will cover it j put 
Tome common Salt, do this in a Morning ; let it 
Hand till Night, then turn the other End downwards, 
tie over the Eot two Sheets ot brown Paper, and bake 
it with Houfhojd Bread j let it ftand to cool in the 
Pot, take the Fat off, let it to drain, and ufe it as 
collar’d Beef. If you would ufe it hot, make a Ka- 
goo for it, as for a Herrico ; See Herrico of Mutton ; 
or lend it up with ragoo’d Sweetbreads. 

Neat^s Tongue a la ^raife. 

Langue de Beuf a la Braife. 

Y OU mull blanch and fkin the Tongue, and cut 
off the Root ; lard it as you did the Beet, then 
take a Stew-pan, and lay at the Bottom Ralhers of 
Bacon, then Stakes of Beef feafon’d with fweet Herbs 
and Spices ; lay in the Tongue, and lay Bacon and 
Beef above and below *, cover it with a Cover that will 
jSt, make a Fire above and below, let it ftew four 
or five Hours, moiften it with ftrong Broth ; when 
it is enough, fend it up with a Ragoo of what you like. 
See Ragoos. 

To pickle NeaBs Tongues. 

Langue de Beuf conjit au Sel. 

O RDER them as you do Hams the common 
Way for pickling to dry ; and let them be done 
in the Weftphalia Way. 

To drefs Cardoons, 

Des Chardons apprete, 

C LEAN, fcrape, and cut them like Celery, an 
Inch long, blanch them in a Pot of hard Water, 
an Onion or two, a Faggot of fweet Herbs, fome fat 
Paeon, and a Piece of Butter work’d in Flour ; let them 
fiew till tender, then make a Brown in a Stew-pan, 
with Butter and Flour ; put in fome good Gravey, 
fc^ueeze in fome Lempn 5 put in fome Pepper, Salt, 

■ ' and 
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and Nutmeg ; let it ftcw till it is the Thicknefs of a 
Cream ciUh it with Sippets of Bread under. Gar- 
nilh With tried arlley and Seville Orange or Lemon. 
You mud drain them from the Liquor they were 
boil’d in, before you put them in the brown. 

Cardoons Parmajan. 

Des Chardons au Parmefan. 

T hey are done fome d'imes I’armafan, that ,is 
fome Cheefe fcrap’d in, and put in Bread 
Crumbs, brown’d with a Salamander, or a hot Fire- 
diovel. Parmafan is a Cheefcj in Italy, fo call’d. 
There are feveral Things done the fame Way^ which 
I Iliall mention in their proper Places. 

T 0 drefs a Carp au Court Bouillon. 

Des Carpes au Court Bouillon. 
XTAVING fcaled and drawn your Carp, cut ou^ 
1 the Fins and Gills*, lay it in an Earthen 1 an> 
and throw upon it fome Vinegar and Salt, fcalding 
hot*, boil it in White Wine Vinegar and Water, with 
Onion, Pepper, and Butter *, wJicn it is boil’d, ferve 
it up in a. clean Napkin. Garnidi with Parfiey for 
the firdCourd, or fend it in a Didi without a Napkin, 
with Sauce as directed in ,the fird Number of this 
Book. Court Bouillon has been mentioned feveral 
Times, fo 1 chufe to give you it in a particular Man- 
ner, that it may ferve upon any Occafion, when you 
have a Mind to drefs any Sort of Fifh that Way : It 
is compofed of Water, Vinegar, White Wine, Salt^ 
Onion diced, Horfe Raddifh, whole Pepper, a Bundle 
of fweet Herbs, boilM all together *, let it dand tp 
cool, then put it into your Fifh-Kettle ; put in your 
Fifli, boil it leifurely ; obferve the Sauce in drelTing 
a Carp this W^ay 

^0 broil a Carp. 

Des Carpes grille^. 

S CALE it, take out the Entrails, and rub it clean 
-■with a wet Cloth j fcore it on the Sides, fealon 


it with fweet Herbs fhred fine, Bread Crumbs, Pepper, 
Salt, and Nutmeg •, broil it in a double Gridiron, with 
butter’d Writing ^^ipcr under, and over it ; fliuC 
down your Gridiron, fet it on a Charcoal Fire to 
broil, turn your Gridiron often, then make Sauce for 
it as follows,: "I ake Half a Pint of Red Wine, put it 
into a ‘'-tew-pan, with an Anchovey (bred fine, with 
a little Onion, grate in a little Nutmeg, fqueeze in the 
Juice of a Lemon, put to it fix Ounces of Butter, duft 
in a little Flour, draw it up thick, unfalltn your Grid- 
iron, take otF tne upper Paper, and lay the Difii upon 
it that you d> fign to fend it up in ; turn it upfide down 
into the Difli, take off the oth. r Paper, pour your 
Sauce over ’t, garniih it with Horie Raddifh and 
Lemon. You may drefs I’ench, Trout, or 'almon 
IVout, or Haddocs the fame Way ; fend up plain But- 
ter in a Balon. 

A white Ctillis Meagre. 

Coulis hlanc en Maigre. 

AKE what vSort of Fifh you can conveniently 


get, clean them, and fcale them, if required ; 
wafh and dry them with a Cloth, rub them over with 
Salt, let them lie two Hours, butter a convenient 
Thing, lay in your Fifli, brufli them over with melted 
Butter ; fet them in an Oven to bake ; when bak’d, take 
the FleHi clean from the Bones •, blanch a Flandful of 
Iweet Almonds, and pound them with the Flefh only 
of your Fifh, and four or five Yolks of hard Eggs ; 
take five or fix Onions, two Carrots and two Pai Inips, 
cut them in Slices, put them into a Stew-pan with 
Butter, and Few them, turning them from l ime to 
Time over the Stove ; and when they begin to brown, 
wet them with a thin Peas Broth ; when this has boil’d 
for a Quarter of an Hour, ftrain it through a eieve 
inro another Stew-pan ; feafon it with fome Truffles, 
IViufhrooms, a Leek, a little Parfley, a Couple of 
Cloves, and put in fome Bread Crumbs as big as two 
Eggs i fee it a fimmering over a gentle Fire for a. 
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Quarter of an Hour, then mix amongil it your pouitd- 
cd Fifh, Almonds, and Eggs *, fet it a flmmering, 
but keep it from boiling, left you rtiould change its 
Colour j ftrain it through a Sieve, and ufe it for youf 
Soops, and Ragoos, &c. in Meagere. 

Mutton Cutlets in Batter. 

Cottelets de Mouton en Pate. 

C UT them handfomely off" a Neck of Mutton, 
cut theFlelh off the Ends ot the Bones, an Inch 
long, flat them with a Cleaver, lay them to marinate 
in Vinegar, Water, White Wine, a fliced Onion, a 
F'aggot ol Herbs, whole Pepper and Mace, and a little 
Salt tor an Hour •, then take the fame out, make your 
Maiinate boil in a Stew-pan oirer a Charcoal Hre, put 
in your Cutlets, let them fimmer in it for two Mi- 
nutes ; take them out, let them lie to cool, rub them 
over with Yolks of h ggs, feafon them vwth Bread 
Crumbs and fweet Herbs, flifed fine, a little Pepper 
and Salt i make a Batter tor them as tor Tripe, dip 
them in this Batter, and try them in Hog’s Lair ; 
put fome of the Marinate in, made hot and ftrain’d 
into a Boat, then difti your Cutlets round it. Garfiilh 
with Capers and fried Parfley* 

To roaft a Carp, 

Carpe Roti. 

T ake a large fat He Carp, fcale and clean it Very 
well, take out the Entrails, make a Pudding 
for the Belly of it as follows *, take the Melt, with 
the Flefil of a large Eel, two Anchovies, fome Mufh- 
rooms, Sorrel, Parfley, Pepper, Salt, with a Piece of 
good Butter, fome Crumbs of Bread, grated Nutmeg, 
the Yolks of two Eggs, and fome Lemon Peel fhred 
fine ; chop and mix all together, pound it in a Mor- 
tar very fine ; fill the Carp’s Belly with it, and ftew 
it up, then fpit it on a convenient Spit ; put the Spit 
in at the Mouth and out at the Tail, then provide 

fome 


(ome Laths, rftade of HaH^el, or any fwcet Wood, 
firft one, let it be longer than the Carp, fowr 
Inches at each Fnd, then place another Lath an Inch 
from that, rather longer than the other, and To all 
round the Carp, one Ihort one and one long one, tof 
the better Gonveniency of its being faflened to the 
Spit; lay it down to loaft, bade it with Butter and 
Red Wine, it will take ah Hour roafting, if a large 
one *, then lay it in your Dilh, take off the Laths care- 
fully, without breaking the Fifh, draw our the ^>pif, 
take the Liquor it was baited with, fkim off the Fat, 
ftrain it into a Stew-pan, add fome more Wine to it, 
with Half a Pint of Gravey, a large Onion ftuck with 
three or four Cloves, an Anchovy minc’d vt-ry fine; 
fquee^e in the Juice of a Lemon or vSeville- Orange, 
Ihred a Spoonful of Capers, with a little blam h’d 
Parlley ; put in a '' core of Oifters, blanch’d and wafli’d 
clean with the Clear of their Liquor; let all^fimmer 
a little oyer the Fire, put in three Quarters of a Pound 
of Butter ; leave a Piece to work Flour in, enough to 
thicken the Sauce, draw it up all together to the 
Thicknefs of a Cream, pour lome of the Thin of the 
Sauce over the Fifb, and put the reft of the ^auce into a 
Boat. Garnifli with Horfe Raddilh and Lemon, and 
Pattie Petees, made of the Porcing of the Carp; fo 
you may roaft Pike, or any other Sort of Fifh that 
you chufe. 

To butter Crabs. 
t)es t^crevices ii beurre. 

B 'OIL them, take the Meat out of their Bodies, 
mix it with the Yolks of three or four hard 
Eggs, fome White Wine Vinegar, Pepper, and alt, 
ftrain it through a Sieve, and work it through wirh a 
Spoon; take the Meat out of their Claws, and mince 
it, mince an Anchovy^ put all into a Stew pan together, 
put to it a Piece of Butter, duft in a little Flour, and 
ftir it till it is the Thicknefs of a Creaqi ; clean the 
Shell Very well, and fciid it in it, or in a Plate with 

B 2 Sippets 


Sippets cut o^F a French Roll, and dried before the 
Fire. 

^0 ragoo Crcw-Fifto. 

Des Ecre^dces en Ragout. 

W ASH them well, and boil them in Water, 
then pick them ; take off the T ails, and the 
reft of the Shells, having firft taken out the Bcjdy, to 
make your Cullis ; cut off the Enos ot the Tails next 
the Body, and mix the reft with fome Mufhrooms and 
Truffles •, tofs up all together with a Morlel of Butter, 
then moiften it with a little ftrong Broth, and fet it a 
fimmering over a flow Fire, having lealon’d it with 
Salt, Pepper, and Onion •, when it is enough, thicken 
it with a Cullis of Crow-Fifh firft, and ferve it in warrn 
Plates or little Diffles. See for Crow-fi'fh Cullis. 

Fo make new College Pudd'nigs. 

Boudins a la Manure des Colleges. 

T ake fome Bread Crumbs rub’d through a Cul- 
linder, with the equal Quantity of Beef Suet 
Hired very fine, mix it together, fcafon it with Cinna- 
mon, Nutmeg, and Salt, put in a little Sack, Sugar, 
a Glafs of Brandy, fome Currants well wafh’d and 
dried, fome Raifins fton’d and chop^d ; make it into 
Pafte with Eggs, leave our Half the Whites, add to 
it a Spoonful ot Ale Yeft that is not bitter, mince 
fome Lemon and candied Citron Peel, work all toge- 
ther, and fet before the Fire to rife, make them up 
in the Shape of a Hen’s Egg, fry them in clarified 
Butter over a flow Fire. There is a Receipt of this 
Sort before, try which you like beft. 

To 7nake Rafp Jame. 

Ja’m de Fraifes. 

P ICK out the beft of them, and take out their 
Stalks, put them into an Earthen Pot, and bruize 
all to Pieces; take the Id's Half and put them into 
a Stew pan, fet them on a Charcoal Fire, and ftir 

them 
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them till they be all to Pieces ; then ftrain and rub 
them through a coarfe Sieve to take out their Seeds ; 
to a Pint of that take a Pound of fine Sugar, let it 
boil, and fkim it ; then take the Weight of the other 
Part of yogr Rafbenies of fine Sugar, mix them to^ 
gerher, ftir them, and put them to the other; let all 
boil up quick till they be clear, take them off the 
Fire, ftir them till they be almoft cold, and 'put 
them into your Pots *, inftead of taking out their Seeds 
fomc put in Currant Jelly. 

To make Rajherry Clear Cakes. 

Gateaux des Fraifes tranfparante, 

O RDER them as you did at firft, that is, to take 
■ out their Seeds •, take double their Weiglit of 
Suga% put Half ot your ^ugar into your Preferving- 
Pan ; to a Pound of "^ugar, put Half a Pint of Water, 
boii it to a Candv Height, take the reft of the Sugar 
and put It into another Prefrrving-Pan, with the Clear 
ol youi Ralberries, and boil it pretty high likewife ; 
then put it to your Syrrup ; fet it on the Fire, and 
keep ir ftirring till all be w^ell mixt and look clear, 
but don’t let it boii; put it into what Porm you 
pieafe, dry them leifurely, and put them into paper’d 
Boxes: This is the Way ot making Ciear-cakes of moft 
Kinds of PVuit. 

To hqil Kidney Beans, 

Des Aricots la Maniere de les accommodee. 

^"’TRING them, and cut them flant Ways about an 
Inch long ; put them into Salt and Water for an 
Hour, fet on fome hard Water, make it boil, ftrain 
your Beans, and put them into your boiling Water ; 
let them boil till they be tender ; ftrain and difti them 
yon do Green Peas, 
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To pickle JCidney l^eans. 

Des /iricoU conjU. 

T ake off the End that the Bloffom 5s ©n, and 
put them into a ffrong Brine oi ^alt and Water, 
them every other Day tor nine Days, then boil a 
frcth Bnpe and put to them, ftop them down and let 
them (land till the next Day, and they will turn yel- 
low j ftra n them Irom the Brine, dry them well, pijt 
them into a BrafsrBan, fet them on a flow Fire, 
with as much White Wine Vinegar as will cover them 
clofe, and they will turn as green as Leeks > put them 
into a Jar ; put to them what Spices you like, and 
tie them dpwn ; if they fhoyld mutter, ftrain them 
frorp the pickle, §nd boil it with fome trefh Vinegar *, 
wipe your Beans, if they require it, gnd put them into 
the Pot again *, let the Pickle ftand to fettle, and put 
the Clear to them ^gain. Girk»ns are done the fame 
Way ; you may put to them a little pill, if you pleafe. 

N. B. Potatoe Apples, Reddi(h Bodes, Eflurgeon 
Seeds, g^re alfo done the fame Way. 


To preferve Kidng Beam, 
pes AAeots 4 garder tous Attnee. 

r ICK the young ones, put them into Salt and Wa- 
fer, fhilt them into frefh ‘‘■alt and Water every 
Dav for four Days ; put them into frefh Salt and Wa- 
ter, fet them on a flow Fire covered clofe to green, but 
don’t let them boil ; then ftrain them out, and put 
them into Pewter Difhes to dry ; put them into a pa- 
per’d Box and keep them dry, when yon would ufe 
any, foak them in warm Water to take out the Salt 5 
mal^e ufe of them as you do frefh ones. 


To dr^fs Venijon in Stakes^ call'd ^ 

¥enaiJon en Trenches. 

'AKE a Neck of Venifon, cut it in Stakes as yon 
would Mutton, and flat them with a Cleaver j 
/tilt them a little, and let them lie a Quarter of ari 

'' Hour,’ 


ART (?/ C O O K E R Y. 195 

Hour, then f]our and fry them in Butter; brown your 
Stew-pan with a little Butter and Flour, put in a Pint 
of Ked Wine, Iquee^ie in a Lemon, let the Stakes 
ftew in it, but do not let them be top much done^ 
fweeten it with '•ugar to your Tafte. Garnilh with 
Seville Orange, gr Lemon and Barberries. 

^0 make a Ragoo of Venifon. 

Venatjon en liagout. 

L ard what Piece you chufe, flour and brown it 
in a Stew-Pan with Butter ; take it out andl 
dridge in fome Flour, put in fome good Gravey, an 
pnion fhred fine, with an Anchovy, the Juice of a 
Lemon, fome Red Wine, Pepper, and Salt, a little 
Nutmeg, a Faggot of fweet Herbs; let it ftew, clofe 
covered, till it be very tender; difh it with Toafts of 
White Bread under it. Garnilh with Pickles and 
Lemon. 

To hajh Venifon. 

Venaifon hachee. 

C UT it in thin Slices, from a Haunch that has 
been roafted ; put a good Piece of Butter into a 
Stew-pan, and put in your flic’d Venifon, keep it ftir- 
ing with a Spoon Ladle till it be thoroughly hot ; j)ut 
it into a Difh, then rnake a rown with a Piece of 
Butter and Flour; put in forpe goodGravey, Pepper, 
Salt, pickled Girkins, and a few Capers fhred a little ; 
put in a little Pickle froi-n the Girkins, a Spoonful of 
Catchup, a few Mufhrooms if you chufe, a little Red 
Wine ; let all ftew together, put in your Hafh, let it 
juft boil up, and difh it on Sippets of White Bread. 
You may hafh Mutton the fame Way, or roaft 
Beef, &c. 

To dxef Jf'eavers, a Fijh fo caWd^ 

Vives apprete. 

T his Flfh I have not feen in the North, it i§ z 
Sj^lt Water Fifh. J Ihail mention fome parti- 
cular 
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cular Ways the French drefs them •, but they may be 
drefs’d the fame Ways we do Trouts boil’d, tried, 
ftewed, potted, boilM or bak’d ; with the fame Sort 
of Sauces, as Anchovy, Oifters, Lobtters, Shrimps, 
Crabs, Cockles, or Sauce as directed in the firfl: 
Month of this Book. When you broil them, having 
clean’d and drjed them, fcore them on the c ides with 
a (harp Knife, fait fhem, and dip them in clarified 
Butter ; dridge them with Flour and Bread Crumbs, 
broil them on Writing Paper on a Gridiron, on a flow 
Fire; firft butter the Paper, then take fome Cabbage 
Lettire, take the Hearts of them, cut them in two, 
boil them a little in ' alt and Water, and ftcw them in 
a Stew-pan with a good Piece of Butter, and a flic’d 
Onion; put in fome Gravey, the Juice of a Lemon, 
feafon them with Pepper, Salt, and Nutmeg. If you 
■would drels them meagre, put in Fifh Broth inftead 
of Gravey ; add a little White Wine and a mmcM 
Anchovy ; put the flew’d l.ettice in theDifh, and lay 
on the Fifh. Garnilh with fried Parfley and Lemon, 

^0 make Cabbage Soop. 

Rotage aux Choux. 

^‘Y'^AKE a Knuckle of Veal, cut it to Pieces, with 
I a Neck of Mutton ; lay it in Water ; take a 
young Cock, pick, finge, draw it, cut it in two, and 
lay them all to foak in warm Water ; wafli them out, 
and pUt them into a Pot with three or four Onions 
cut in two, three or four Turnips, likewife a Carrot, 
a Faggot of fweet Herbs, fome whole Pepper, Mace, 
and fome Salt; fill it with Water, boil it till all the 
Goodnefs is boil’d out of the Meat, and keep it film- 
ing, flrain it off, fldm off the Fat, pour the Clear 
from the Bottom, then take a fmall, light, fine Cab- 
bage, cut it in four, cut out the Stalks, fliave it very 
thin, put a Piece of Butter into a Stew-pan, put in 
your Cabbage, with two or three fliced Onions, ftrin- 
Ide in a little Salt ; fet it to flew over a flow Stove Fire, 
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take Care it does not burn, put in (ome of your ftrong 
Broth *, let your Stew-pan be big enough to hold the 
Soop, or put it into a ^^oop Kr'ttle ; fet it over a Fire 
to Itew Ibttly, then force a imall Cabbage, you will 
fee how in the Receipt before given, boil it in the fame 
Manner, lay it in the Middle of your Difh, lay in fome 
Chippingsof a French Brick dried before the Fire, put 
in a Ladleful of ‘^oop or two, to moiftt n the Bread ; 
lay round it three or four fmall Chickens boil’d white 
and well ; lalt your ^’oop to your 1 afte ; your Dilh 
being rim’d, garnilli it with potch’d Eggs, Spin- 
nage, and Rafliers of Bacon broil’d before the Fire, 
but not too much ; fill your Difli up with the Soop, 
and fend it up. 

^0 make Cream ’T oafls, 

Rotis a la Cream. 

T ake a Quart of Cream, boil it with a Stick of 
Cinnamon, and the Half of a Lemon Peel ; let 
it (land to cool, beat twelve Yolks of Eggs, mix 
them with your Cream, fweeten it with fine Sugar, 
flrain it into a large Difh, then cut fome Toafts off a 
Two-penny French Brick, about aQuarter of an Inch 
thick ; lay them to foak in your Cream and Eggs, fry 
them in clarified Butter, be fure to let them be well 
foak’d and turn’d in the Cream ; you muft fry but 
one ot two Slices at a Time ; fet them to drain beforcx 
the Fire, then melt fome Butter, with fome White 
Wine and Sugar, with a little Duff of Flour ; fqueeze 
in the Juice of Half a Lemon, put the Sauce into a 
China Cup, fet it in the Middle of the Difli •, garnifli 
it with a Seville Orange, cut in Quarters, dridge the 
Rim of the Difli with fine Sugar *, difli the Toafts 
round the Cup, fend it up hot. 

Oyfter-s in Jelly, 

Buitres en Gelle'e. 

T ake fome Jelly of Calves Feet, boil it with 
fome Icing-glafs till it is very ftrong, ftrain it 

through 
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through a Steve, put to it Half a Pint of Red Wine, 
Cochineal beat, lome whole Pepper ami Mace, the 
Juice of two Lemons, the Whites of tour Pggs L actn, 
a little Salt •, mix all thefc together in a 5tew pan, 
fet it on the Fire to boil ; when it breaks, run it 
through a Flannel Bag till it is very char, then open 
your Oyfters, take Care you do not cut thtm in the 
opening, fet them on the Fire in their own L.iquor,' 
with fonie Mace and whole Pepper ; let them fteW 
till they are enough j wafh them clean from the Shells 
and Sand j put fome Jelly in the Bottom of the Pot 
you defign to fend them in ; let it {land to cool, then 
lay in a Lafe of Oylfers, with fome Slices of Seville 
Orange cut thin ; cover them with fome more Jelly, 
and lay Oyfters on that again, then run on fome more 
Jelly ; fo keep this Order till your Pot be quite full, 
then let it ftand till the next Day, and turn it into 
your Difli as you are direfted in the Receipts before 
of Fifh in Jelly. Garnifti with Seville Orange, cut 
in Quarters, and Sprigs of Fennel. 

As to the reft of the Difties, in the Bill of Fare, 
you will find the Receipts in their proper Places. 

A Florentine of Apples and other Fruit. 

I Pommes en Florentine. 

T ake a score of Golden Pippins, pare and core 
them, chop them grofsiy, mix them with Half 
a Pound of Currants, wafti’d, dried, and pick’d clean, 
with a Pound of Raifins ftoa’d and chop’d, with Half 
a candied Orange and Lemon Peel ftired fine, with 
the Marrow of one Marrow-bone (hred alfo, the Juice 
of a Lemon, a Gill of Sack, fome grated Nutmeg, 
fome fine Sugar and Cinnam-^n ; mix all together, put 
it into your Difh, with a Border of Puff-pafte round 
ir, and a cut Cover on the Top *, ice it, and bake it. 

r# 
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T Q make a fweet Calf*s Head Pye, 
Pate d*une tete de Veau. 



S PLIT, and wafli the Head very clean, let 
it lie to foak in Water all Night •, boil it pretty 
tender, let it lie to cool, cut it in Slices, fealbn it 
with Salt, Nutmeg, Cinnamon, Mace, and a little Pep- 
per, all beat, very fine; llieet your Dilh with cold 
Pafte, lay in a Lare of Calf’s Head, fome Raifons 
Hon’d, Currants dried and clean’d well ; then lay in 
fome more of the Head over that, with fome Fruit 
over that as before ; the Tongue being diced and put 
in with the reft ; keep this Order till it is all laid in *, 
put in a little ftrong Broth, lay Butter on the Top, lid 
it, and bake it ; when it is baked, melt half a Pound of 
Butter, with half a Pint of White Wine, the Juice of a 
Seville Orange, and fome Sugar ; cut a Flole in the 
Lid of the Pye, and put it in ; lliake it all together^ 
and fend it up. 

C - 
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To make a Heat* s Tongue Rye. 

Pate des Langues de Beuf. 

T ake a frefli Tongue, boil it and fkin it; cut 
it into Slices, fealbn it with Pepper and bait, 
fheet your Dilh with Puff Pafte, lay in lome Slices of 
interlarded Bacon, throw over it Ibme Thyme and Par- 
fley (bred very fine, then lay fome Tongue all over 
that, fo lay in all the Tongue, with fome Bacon at the 
'J"'op afunder, feafon’d as before ; lay on fome hard 
Eggs, that is, the Yolks, with Tome Pieces of But- 
ter, put in a little good Gravey, fqueeze in the Juice 
of a Lemon, lid it, and bake it. 

Take off the Fat and put in a Ragoo of Sweet- 
breads. 

To make a Eamh Rye, 

Pate d* Agueau. 

T ake a Loin of Lamb, cut it in Stakes, fiat it 
with a Cleaver, fealbn it with Pepper, Salt, and 
Nutmeg, Iheet your Dilh as before, lay in the Stakes 
with Forc’d-Meat-Balls, and the Yolks of Eggs boil’d 
hard ; ftrinkle over it fome Parfley Hired fine, with 
fome Lemon Peel ; lay on fome Butter, put in a little 
' good Gravey or ftrong Broth, lid it, bake it, and 
fend it up. 

Here 1 lhall mention feveral Sorts of Sauces made 
the French Way for all Sprts of Fowls, Fifli, and fe- 
veral Sorts of roaft Meats. 

To make Anchovey Sauce. 

Saufe d*Anchoies aux Pedrix. 

W HSH your Anchovies, take out the Bones, 
mince them fmall, put them into a Stew-Pan, 
with fome Cullis of Veal and Ham ; put in a little 
Pepper and Vinegar, and make it hot. This is proper 
for Partridge, Moor Game, or garrinaded Rabbits ; 
iidd thereto fome minc’d Shallot. 

To 
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^0 make Sauce with JVejiphalia Ham^ for ro.afted Chic- 
kens, Turkey, or Lamb, 

Sauce au Jambon aux Poulets, 

C UT fome Slices off ir, beat them with a Rowling 
Pin, rub the Bottom of a Stew-Pan with a Bit of 
Butter, lay in the Slices of Ham, cover the Stew-Pan 
clofe, fet it on a flow Fire till it begins to flick to the 
Pan ; then having ^ Chicken boil’d into Broth, feafon’d 
with Pepper, Salt, and Sweet-herbs ; put it all to your 
Ham, let it fimmer gently over a Fire, drain it, and 
fkim off the Fat, bind it with a Cullis of Veal and 
Ham, fqueeze in a little Lemon, and it is fit for 
Ule, 

To make a Sauce for Capers. 

Saufe aux Canards ^ des Cercelles, 

T ake fome of the fame Gravey as in the lad, 
put in fome Capers fbred fine, with a little Pep- 
per, make it hot with a little Red Wine. This is 
proper for Ducks, Teel, or any Thing of that Kind ; 
or for Mutton Cutlets, with a little Shallot fhred fine. 

Another Sauce for Lucks andTeel. 

T ake fome Gravey drawn from Veal and Ham, 
fqueeze in the Juice of a Seville Orange, put in 
a little Pepper, and make it hot. 

To make a green Sauce. 

Sauce *’jert d la maniere Francoife, 

T ake fome green Wheat, pound it in a Mortar 
with the Crumb of a French Roll foak’d in 
ftrong Broth, fqueeze and drain it through a Sieve ; 
put to it the Juice of a Lemon, with a little Gravey. 
This Sauce is for Lamb i You may put to it a little 
Mint dired fine, and a little Sugar if you like it. 
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To make a Sauce for Woodcocks, 


TXl HEN they are roafted take out their Thropr 
V V pies, throw away the Liver and Gizard, mince 
the reft very fine, feafon them with Pepper and Salt ; 
put in a little Red Wine, thicken them with a Cullis of 
Veal and Ham ; fqueeze in a little Lemon, difti up 
your W oodcocks, and throw the ^auce over them. 


To make a Sauce withTruffies, 

Saufe aux Trufles pour les rotis, 

B lanch them in boiling Water, cut the Black 
off the Edges, mince them with a little Aiicho- 
vey and a few Chives, put in fomc Cullis of Veal and 
Ham, fimmer it over a gentle Fire ; fend it up with 
any Joint of Butcher’s Meat roaftcd : You may make 
Sauce of Morels and Mufhrooms the fame Way j put 
in fome Juice of a Lemon, or a little Vinegar. 


To make a Sauce for roaft Mutton, 

Saufe au Mutton rotis. 

P EEL fome Shallots, mince them fmall, put them 
in the Difh you defign to fend your Meat in, 
put in lorne natural Gravcy from Mutton with a lit- 
tle Pepper and Salt ; put in a little Vinegar, garnifli 
your Difli with Horle-raddifh and Pickles ; or this : 
Take fome Veal Gravey, flice into it a Couple of O- 
nions, feafon it with Pepper and Salt, put in a little 
Vinegar ; let them fimmer over the Fire for two Mi- 
nutes, ftrain it over your Meat. 

To make a Carbonade of Mutton, 

Mutton en Carbonade, 

C UT fome Sljces off a Leg, take off the Skin and 
Fat, flat them a little with a Cleaver, lard thtrn 
with fat and lean Bacon, fealon’d with Sweet-Herbs, 
pepper, and Salt j ftew them a-la-braife, as you may 
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fee in feyeral Receipts before *, then make a Ragoo of 
Chefnuts, roaft them in Embers^, or in a Frying-pan, 
firft cut off the little End or they will crack and fly 
out, let them be tender ; then make a Brown with 2 
Piece ot Butter and a little Flour, put in fome good 
Gravey with an Onion (bred fine, put in a few Capers 
and your Cfefnuts, let all flew' till the Sauce is the 
Thicknefs of a thin Cream, lay your Mutton in the 
Dilh, and pour the ^auce over them ; peel the Hufks 
off ypur Chefnuts before you put them into your Sauce : 
Garnifh with Pickles. 


^0 boil Rabbits the French JVay: 

Lapins a Cuire a Fraucoife. 

rX’^RUSS them as for boiling, lard them with 
A Bacon, and let them lie to foak out their Blood 
in warm Water, then dry them, and wafli them over 
^ith melted Butter; flour them, tie them in a Cloth, 
and boil them in a good deal of Water to make them 
look the whiter ; then make the Sauce of their Livers 
Raided and minc’d, with fome boil’d Parfley, a little 
White Wine, the Juice of a Lemon, and fome pick- 
led Barberries ftript off their Stalks ; grate in a little 
Nutmeg, put in a little Salt, dufl in a little Flour, 
break in half a Pound of Butter, and draw it up all to- 
gether ; difh your Rabbits; and pour the Sauce over 
jehem : Garnifh with Barberries and Lemon. 

How to roafi a Fheafant, 

Phaifans roti, 

F ICK> flraw, crop, and trufs him, with his He^d 
on ; put a Piece of Butter dipt in Salt into his 
Belly ; fpit, finge, and bafle it with Butter, take 
Cafe you don’t roaft it too much> draw it, and difh 
it ; ^arnilh the Difh with Bread Crumbs brown’d 
with '• utter ; fend it with Gravey Sauce ; faye ope 
of the long Feathers, and flick it upright in the Rump 
to fhew what Bird it is. 

■ ‘ Tp 
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T ? roaft Plovers. 
Pluvicrs roti. 


P ICK, draw, clean, and trufs them with their 
Heads on *, put Butter and Salt in their Bellies, 
Ipit them on a ihiall Spit, finge and bade them with 
Butter ; borne lay a Bard ot Bacon on their Breads, 
and fadens it with Packthread ; when roaded, lay 
fome butter’d Toads in the Didi as you do for W ood- 
pocks, fauce them with Butter and Gravey ; garnilh 
with Lemon. 

^0 preferve Peaches in Brandy. 

Peches conferve en eau de vie. 

S CALD them in Water, and let them fimmer a 
little i then make a Syrrup of half Brandy and 
half Water, (a Pint to a Pound of double-refin’d Su- 
gar) let It boil, and dcim it well ; then put in your Pea- 
ches, let them fimmer a little, take them off, and let 
them dand a while, but keep them turning *, let them 
pn again and give them another turn, keep this Order 
for five or fix Times then put them into Pots, and 
f:ie them down as you do other Sweet-meats. Don’C 
jet them be too ripe when you get them. 


ARE a Pound of Flour, dry it well, rub in it: 


three Quarters of a Pound of Butter, put in half 
a Pound of Currants waffl’d anddry’d before the Fire ; 
you may put in fome fine Powder Sugar if you chufe 
it ; make it intoPade with Water and three Eggs, work 
it well, roll it our, and make your Cakes of what 
Form you pleafe : Remember to put in a little Salt, 
and two or three Spoonfuls of Sack if you like it ; 
bake them in a quick Oven. 


To make Cakes for Breakfaji, 
Gateaux pour dejeune. 
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To make Portugal Cakes, 

Gateaux de Portugal. 

T ake a Pound of the fineft Flour you can get* 
well dry’d, and a Pound of double-rtfin’d Su- 
gar beat and fifted, mix them together ; then take 
fixteen Ounces of Butter and work it to a Cream with 
your Hand, put in a little Rofe- water, put in your 
Flour and Sugar by a little at a Time till half of it is 
in, keep beating all the Time •, then break in fix 
new-laid Eggs one at a Time, till you have got them 
all in, and the reft of your Flour and Sugar, beat it 
for half an Hour ; after all is in, then put in a Pound 
of Currants wafh’d, dry’d, and pick’d ; having your 
Pans ready butter’d, half fill them, and bake them 5 
but fift on fome double-refin’d Sugar. 

ST 0 make Clear Cakes of any Sort of Fruity ordered as fol- 
lows. I Jhall begin with Apples, 

Gateaux tranjparent aux Fruits. 

T ake what Quantity you pleafe, core and pare 
them, put them into Water, boil them till they 
will jelly ; take Care you don’t put too much Water 
to your Apples; put in a little double-refin’d Sugar 
to make them keep their Colour ; then ftrain them 
through a clean Sieve, let them ftand till the next Day 
clofe cover’d ; then take a Pound and Quarter of Su- 
gar beat and Tilted, put to it half a Pint of hard Wa- 
ter, boil and fkim it till it is of a Candy- height, which 
you may know by lading it up, and if it fades it will 
do, or put a Drop upon a Plate and it is barr’d ; then 
put in a Pint of your Jelly, ftir it all well together, 
but don’t let it boil, put it into flat Glafles to dry it in 
a drying Stove, turn them every Day till they be dry ; 
You may order Currants, Gbofberries, or any Sort of 
Fruit after the fame Manner ; Pick your Fruit off the 
Stalks. As to Goofberries, cut off' the Stalks and the 
Nolcs, and let them be juff ripe when you gather them : 

The 


fioG 


T H J C K E R * s 


The Currants mull be quite ripe. As to Cherries,- 
Plumbs, or Apricots, take out their Stones and their 
Skins off, make any of thefe into 1 ulp, as you are 
diredled, and ufe the fame Quantity of Migar. Th6 
Reafon for the Jelly Handing till the next Day, is to 
let it fettle, if there is any Sediment in it, which you 
muff take Care not to put in. 

Some drain the Jelly through a Muffin Cloth, ot 
through a fine Sieve, to make them fmoothcr after 
it is mixt with Sugar. 

T 9 preferve Peaches green. See green Apricots. 


Ather thern when they are full ripei take out 


their Stones with a Iharp Knife, put them into 
an Earthen Dilh, as you do them, and ftrinklc on 
them fomc double-refin’d Sugar pounded and fiftcd ; 
to a Pound of Cherries take half a Pound of Sugar •, 
then put them into your preferving Pan, keep them 
moving, ftrinkle in a little Sugar, let them boil up i 
then take them off the Fire and put them on wired or 
fplinted Sieves to dry in a drying Stove, or in a very 
flow Oven ; then put them into paper’d Boxes. 

^0 dry Pears or Apples. 

Peers & Pommes d Seche. 

T ake them when they are fit to eat. and put 
them into Tin Driping-Pans *, fet them into a 
moderate Oven to dry: They will take three Weeks 
drying moderately, turn them ev’ry Day, and flat them 
a little with your Hand. Keep them in paper’d 


SCo dry Cherries. 



Bo.xes. 
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Yo make Sy 7 rup of Gilliflowers. 

Oilets en Sirop. 


G ut off the red Part, and put them into an Earth- 
en Pan } when you have got the Quantity you 
would have, fprinkle them with Water, put them into a 
Pitcher ftopt clofe, and fet into a Pan of Water v let 
it boil two or three Hours, then ftrain out the Juice, 
and to a Pint take a Pound of double-refin’d Sugar, 
put all into a Silver Sauce pan, and make it juft boil ; 
keep it ftirring till it be cold ; bottle it up for Ufe. 
You may do Violets the fame Way. Some foak the 
Flowers in Water and make it into Syrrup as above, 
and boil in it a few Cloves. 


LEAN them, and trufs them as for boiling ; 


make a Stuffing for them of a good deal of Far- 
fley, -fome Beef Suet ffired fine and mixt with a fevv 
Bread Crumbs, Pepper and Salt, work’d up with an 
Egg ; put a Piece into all their Bellies, fallen up their 
Vents, and broil them before the Fire in a Tin Apple 
Roafter ; turn them feveral Times till they be enough, 
bafte them wtth Butter. The Sauce is Butter, Gra- 
vey, and the Juice of a Lemon. Diffi and garnifli 
them with raw Parfiey and Lemon. 

To make a Patty of Spinage a 4 a-SmithergalL 
Tourte atiTC Epinards, 

P ICK, wafh, and fcald your Spinage, ffieet a fiza- 
ble Patty-Pan with Puff Pafte, chop the Spinage 
a little, and lay half of it into your Patty-Pan ; then 
boil as many Eggs hard as will cover the Spinage, 
with Raffiers of interlean Bacon between each Yolk 
of an Egg ; feafon themwith a little Pepper and Salt, 
that is, the Spinage and Eggs, but put none on the Ba- 
con j then chop the Whites fine and ftrinkle all over 


To broil Pigeons whole. 
Pigeons grille entier. 
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them in the Patty •, then lay on the reft of your Spi- 
nnge feafon’d as before, lay on Bits of Butter, and lid 
your Pye ; wafh it over with a little Cream and the 
Yolk of an t'gg •, cut the l.id round an Inch within 
the Pye-Lid, that you may the cafier take it off when 
it is bak’d : An Flour and a Flalf will bake it Take 
it out of the Patty-Pan and dilli it ; take off the Lid 
and put in Tome Gravey and Butter, with the Juice of 
a Lemon •, lay the Lid on, and fend it up. 

To cram Capon., Fowl and T urkey. 

Pour fair noiirrir des ^olaillies. 

M ake Pafte with Barley Meal fifted and Milk ; 

make it ftiff, and make it into Crams, thick in 
the Middle and narrow at both Ends ; dip them in 
Milk, and cram your Fowls three I'imes a Day, that 
is. Morning, Noon, and Night, and they will be very 
fat in three Weeks. 

I -do all give you an Account of the Dijlempers that afe fre- 
quent in Poultry., and how to cure thetn, as it was given 
to me by one that was well JkiWd in that Way. 

Pour faire guerir les V olailles. 

T FIE Pip is a white thin Scale growing on the 
Tip of the Tongue, which makes them that 
they cannot feed : It proceeds for want of clean Wa- 
ter, and drinking bad Puddle- water^ and eating filthy 
Meat : The Cure is to pull the Scale off with your 
Thumb Nail, and rub the Tongue with Salt. The 
Roup is a filthy Boil or Swelling that grows on the 
Rump •, it will corrupt the whole Body, and is com- 
monly known by the flaring of the Feathers, or turn- 
ing Backwards. To cure this you inuft pull off the 
Feathers, open the Sore, thruft out the Core, wafh 
the Place with .Salt and Water, or with Brine, put to it 
Rue and Butter, and it will cure it. The Flux is a* 
nother Diforder which is got by eating too much moill 
Meat^ The Cure is, you muft fcald Peas or Bran with 

Li- 
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Liqnorthat frefli Meat have been boil’d in, and give them 
Ibmetimes one and fometimes the ocher till they be well. 
The flopping of the Belly is contrary to the Flux, lb that 
they cannot move : You muft give them Ibme Bices of 
Bread or Corn foak’d in Man’s Urine, and anoint their 
Vents with Butter or Lard, and give them fome Rue 
and Butter. To kill Lice that breed on them by eat- 
ing corrupt Food, or for want of bathing in Sand, or 
Afhes, or fuch like : Take Pepper beat very fmalL 
mix it with warm Water, wafh your Poultry therein, 
and it will kill all forts of Vermin. If flung with a 
venomous Worm, &c. anoint the Place with Rue and 
Butter well pounded in a Mortar. If their Heads are 
fwell’d, rub them with the fame Ointment ; and if 
their Eyes be fore, chew two or three Leaves of 
Groundivy, fuck out the Juice, fpic it into their 
Eyes_, and it will certainly heal them. 

Q make Lemon Cream. 

Creme aux Limons. 

T ake two large Lemons, pare off the ontfide 
Rind very thin, lay it to deep all Night in a 
Pint of hard Water cover’d by the Fire, the next Day 
fqueeze into it the Juice of two Lemons, beat the 
Whites of tour and the Yolk of one Egg, mix it with 
the Water and Lemon, fweeten it with double- refin’d 
Sugar to your Tafle, drain it through a Sieve, put it 
into a Silver Sauce-Pan, keep it flirting till it begins to 
be thick, put it into GlafTes. Orange Cream is made 
the fame Way : Ufe Oranges inftead of Lemon, and 
Yolks of Eggs inflead of Whites : If it be not high e« 
nough coloured, colour it with Saffron. 

Ti drefs Pigeons en compote. 

Pigeons en compote. 

S CALD them as you do Chickens "cropt, draw 

them, finge and trufs them as for boiling, wafh 

them well in warm Water, blanch them in boiling Wa- 
ter, 
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ter, take them up and drain them *, put a Piece of But* 
ter into a '^lc\v«i:'an, with a Faggot ot Sweet-Herbs, 
an Onion Buck with tour Cloves j keep them moving, 
duft in lome Flour, put in fome ftrong Broth, let 
them ilew till tender, take them up, Brain the Liquor 
into a Pan, let it Band to lettlr, fkim oB" the F’at, and 
pour off the clear ; then put all into a clean Stew-Pan, 
with fome Cream, the Juice of a Lemon, fome Par- 
Bey boil’d and chop’d, grate in a little Nutmeg, put 
in a Spoonful or two of White Wine, with two Sweet- 
Breads boil’d and difh’d, fome pickled JVlufhrooms, 
BrB loak’d in warm Water, a Piece of Butter work’d 
in Flour, with the Yolks of three or four raw Eggs, 
Lit ii to your TaBc, let it on the Fkre, and keep it 
Birring till it is the Thieknels of a Cream ; difh it, and 
garnifii it with potfh’d Eggs, boil’d Spinage, and 
Kafhers of Bacon ; fend all up hot. 

Pigeons a-la-SanPe Menehout. 

Pigeons a la- Saint Menhout. 

T ake the largeB you can get, lard them w'ith 
Bacon, garnifk the Bottom of a Stew-Pan v;ith 
B;icon, lay on that fome thin Beef Stakes feafon’d with 
Pepper, Sait, Maee, Sweet-Herbs, Biced Onion, and 
Carrot ; feafon your Pigeons with Pepper and Salt, 
fluff their Bellies with a good deal of ParBey, lay 
your Pigeons in with their BreaBs down, lay on them 
Bards of aeon and Beef Stakes feafon’d as before, 
cover them clofe, and Bew them with a Fire above as 
below i when they have Bew’d Flalf an Hour, put in 
fome good Brong Broth, half a Pint ofRhenifli Wine, 
fome Juice of Lemon, let them Bew till tender, fet 
them to drain, and make a Pickle for them of Bran and 
Wattr boil’d ; put in the Liquor they were Bew’d in. 
With fome Vinegar ; BrB Brain oB' the Liquor froni 
your Bran, boil, them together, and let them Band to 
a)ol in the Pot you dtfi^n to keep them in ; put in 
your Pigeons: When you would ufc any, difh then-^ 
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with green Parfley ; if you would fend them hot rub 
them over with Butter, dridge them with Bread 
Crumbs, and broil them before the Fire ; make the 
Sauce of minc’d Capers, Chives, a little Vinegar, fhred 
Parfley, Gravey, Butter made' hot and poured over 
them, or rather put into the Dilh, and the Pigeons laid 
on it : Garnifh with green Parfley. 

To broil Pigeons a-la-Smethergall, 

Pigeons grille a-la-fmithergal. 

S LIT them down the Backs, feafon them with Pepr 
per and Salt, flcewer them to keep them flat, put 
them into a Tin Pan to broil before the Fire, bafte 
them with Butter, turn them, then bafte them with 
Red Wine, turn them three or four Times, but don’t 
broil them too much *, difli them, let the Sauce be Butr 
ter, L emon, a little Shallot fhred fine and mixt with 
what is in the Pan they were broil’d in : Garnifh wit4 
fry’d Parfley and Lemon. 


OAK it in Water and pare it clean, boil it till it 


be half done, then take it up and fldn it ; take 
a convenient Kettle that will hold it, and lay Bards of 
Bacon at the Bottom, then Slices of Beef on that, fea- 
ibn them with Sweet-Herbs and Spices, lay in your 
Ham, and cover it on the Top as under ; peel three 
or four Onions, and flice them with two Carrots, four 
Turnips, fix Heads of Cellery, and one Parfnip ; mind 
to lay the Skin Side downwards that it may take the 
Realifli the better ; then put in a Bottle of Rhenifh 
Wine, fet it on a flow Fire to flew for five Hours, with 
a Fire above as below, moiften it lometimes with good 
ftrong Broth, let it ftand to cool ; then take it up and 
rub it over with the Yolks of two Eggs, dridge it 
with Bread Crumbs, brown it in an Oven or before the 
Fire ; fend it up garnifh’d with raw Parfley. If you 


Xo drefs a Ham a-la-Braife, 
Jamhon d-la-Braife. 
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would fend it up hot, you may fend a Rap;oo of Sweet- 
breads over it •, garniih it with difli’d Carrots, Tur- 
nips, and ftew’d Spinage. 


AKE a Ham that has been cured about fix 


Weeks or two Months, pare it, fkin and fpit it, 
roafi: it leifurely tor three or four Hours according to 
the Bignefs ot it, and bade it with Rhenilh Wine j 
drain the Wine it was bailed with, put to it fome good 
Gravey, fkim off the Fat, and fend it under the Ham ; 
fend Roots and Greens in a Difh by cheinfcives : This 
Ham may be eat with Chickens, or Pigeons, &c. 


Udgeons is a fmall Frefh-warer Filh, and are 

T commonly fry’d like Smelts ; beat fome Yolks 
of tiggs with a Spoonful or tvm of White Wine, dip 
your F'ilh in ir, (after they are fcalded and clean’d) and 
drldge v/ith fine Bread Crumbs and Flour j fry them in 
good Lard, or fine Fat : Garnilh them with fry’d 
Tarfley and Lemon. 

You may dew them and fend them in Jelly as fol- 
lows : 7'ake two Calves’ Feet, with fome icing Glafs, 
put them when clean’d into a Sauce-Pan, with their 
long Bones taken out and fplic in two, with Salt, Pep- 
per, Mace, and a little Vinegar ; let them boil till the 
Jc lly be drong with two Quarts of Water, then drain 
them through a Sieve; fidm off the Fat or let it dajid 
till cold, and then take off the F"at or Sediment from 
the Bottom ;^put it into a Stew-Pan with half a Pint of 
White Wine, four Whites of Eggs well beat, mix it 
all together, let it boil, and put it through a Jelly Bag ; 
when it comes off fine, put a little into the Bottom of 
the Pot you d^figa to put your Fifh into, and lay in 


rvafi a Ham. 
Jambon roti. 



To drefs Gudgeons. 
Goujons accommodcy 


lorn? 


21S 


ART tf/ C O O K E R Y. 

fome flicM Lemon when the Jelly is cold in the Bot- 
tom of the Pot, then fomc Fennel pick’d in fmall 
Sprigs*, then lay in fome of yourFifh, and lay more 
Lemon and Fennel on them, fo continue till your Pot 
be full i fill it quite full with Jelly, let it lland till 
the next Day, dip it in warm Water, and turn it up- 
fide down into the Difh *, garnifh it with pick’d Fen- 
nel ; take Care you don’t ftew your Fifh too much. 

jF/<7w /(9 a Gcofe. 

Oye a culre. 

I ET it he well pick’d and fing’d, fait it as you 
do Bacon, for four Days *, trufs it for boiling, 
and boil it an Hour and a Half ; then difh it and fend 
it with ftew’d Cabbage, or with ragoo’d Carrots and 
'Turnips, or ragoo’d Cellery or Colliflowers, as you 
like. 

If you would fait and dry it, let it lie in Salt nine 
Days, rub it with the Pickle every Day *, then hang 
it up to dry, as you do Bacon, for three Weeks, and 
boil it and fend it up as before. 

To coller a Goofe. 

Oye en rude, 

B one and cut it fquare, lay it to marinate in 
Half Wine and Half Water, and fome Vinegar, 
Pepper, Salt, and fome flic’d Onions*, let it lie in this 
twenty-four Hours, then take it our, and Hired Half 
a Pound of Ham, with fix Anchovies; wafh the 
Goofe all over the In-fide with Yolks of Eggs, then 
blanch fome Spinage and Parfley, fhred it fine, and 
Jay all over it ; then fhred the Yolks of fix or eight 
Eggs, and lay all over that*, fcafon it with Pepper 
and Salt, roll it up tight in a Cloth, bind it with 
Tape, tie it very tight at both Ends, boil it in the 
Liquor it was marinated in, adding as much Water 
as will cover it ; let it boil till tender, untie and un- 
bind it, and roll it up atrefh j tie it tight at the Ends, 

and 
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and bind it with the 'T’ape again ; hang it up by one 
End, and tie a Weight at the other*, let it hang till 
cold, let the Liquor be cold alfo ; take the Fat off, 
and the Settling from the Bottom, and put it into an 
oval Pot that will hold it, and the Coller j take it out 
of the Cloth, and put it into the Pickle ; when you 
would life any, dice fome of it and lay it round your 
Difh *, fet the other Part upright in the Middle, and 
garnilh with green Parfley. 

To roafi a Goofe. 

Oye roll. ^ 

T ake three or four Onions, as they are for Big- 
nefs j dice them, and blanch them in boiling 
Water with fome Sage ; when it has boil’d a little, 
drain it and chop it fine, mix it with as much Salt as 
will feafon your Goofe within, if it be fredi ; then 
work it up with a Piece of Butter, and put it into the 
Belly of the Goofe; fkewer and fpit it, dnge, bade, 
dridge it, and fait it as it roads ; it it be a large 
Goofe it will take an Hour and a Half roading at a 
good Fire ; let the Sauce be good Gravey ; or Muf- 
tard, Gravey, Bnttcr, and a little Vine gar, with Ap- 
ple Sauce in a Plate. 

Goofe a'la-Brdife, 

Oye a la Braife. 

S INGE and dat it with a Cleaver, lard it with with 
Bacon, take an oval Stew-pan, lay all over the 
Bottom Slices of Bacon, over that Slices of Beef, and 
on that Onions, Carrots dic’d with Iweet Herbs, Pep- 
per, Salt, and Mace; then lay in your Goofe, and 
Jay over it as under and feafon the fame ; fet it on a dow 
Fire, let it have its own Cover, put fome Fire on the 
Top ; dew it fo for three Quarters of an Hour till 
all the Gravey is drained down to the Bottom ; take 
Care it does not burn, then put in fome drong Broth, 
dew it till it be tender, then fend it up with a Ragoo 
of Sweatbreads, or with any Ragoo of Roots, as you 
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jike. See in feveral Places where there are Ragoos. 
Ducks are done the fame Way. 

^0 hraije a Turkey or Pullet, 

Dindon d la Braife. 

Y OU may do thefe as above, but fend them up 
with Oyfters or Sweetbreads, Mufhrooms, and 
Forc’d-meat Balls ragoo’d. 

Haddocs the Dutch Way. 

Haddac forte de Merlans d B Hollandoife. 

S CALE, 0ut, and clean them, and throw them 
into W*er for an Hour j then let on a Kettle 
that will hold them, put in hard Water, a Handtul 
of Salt and fome Vinegar ; put in your Haddocs on 
a Fifh Drainer, that you may take them up without 
breaking; when they are enough, drain them well, 
then having fome Turnips pared, cut in Dice, and 
boil’d in Salt and Water, drain them very well, and 
tofs them up in melted Butter ; toaft fome thin Slices 
of White Bread, and lay in the Bottom of the Difli, 
lay on fome of the Turnips and Butter, lay on your 
Fifh, then having fome Parfley boil’d and chopt, mix 
it with the reft of your Butter and Turnips, and pour 
it all over your Fifh. 

Haddocs are. Fifh that are much ufed in this Part 
of the Country, and the Ways of dreffing them are fo 
well know, 1 fhall only mention how they are done 
Abroad. 

fT 9 drefs the Haddocs the Swifs Way. 

Haddoc d la Suiffe. 

C LEAN them, wafh and lay them into a Marinate 
made of Half Water and Hair Vinegar, fome 
flic’d Onion, ftic’d Lemon, whole Pepper, Mace, 
and fome Salt -, let them lie four Hours, then take 
them up and dry them well, fry them in clarified 
Butter, firft rub them well with Flour, make the Sauce 
of fome of the Marinate, an Anchovey chopt with a 

E 2 few 
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few Capers •, draw your Butter with thefe, lay your 
Fifli in the Difh, and pour the Sauce over them. 

To fteiv Haddocs. 

Haddoc etuvL 

Y OU may flew them as you do Tench, and fry 
them as you do Trouts ; or fait, fldn, and broil 
them, and eat them with Egg Sauce. 

T 0 drefs a Hare the Swifs fVay. 

Lievre d la SwlJJe. 

S KIN and clean it, cut it into Piece^ and lard it 
with Bacon •, flour it, and fry it in clarified But-* 
ter ; then make a Brown with Butter, put in fome 
good Gravey, Half a Pint of Red Wine, ftew it till 
tender, put in fome whole Pepper and Mace in the 
ftewing, with a large Onion ftuck with four Cloves, a 
Faggot of fweec Herbs, an Anchovey chopt with Ca- 
pers •, ftjueeze in Half a Lemon, tofs all up together, 
let it be the Thicknefs of a Cream, take out the fweec 
Herbs, and the Onion ; dilh it up, and garnifh with. 
Barberries and Lemon. 

To boil Rabbits the EnglifJo Way. 

Lapins cuit d V Angloife. 

S KIN, clean, and trufs them, as you generally da 
for boiling •, lay them to foak in warm Water, 
then take fome clear Spring or Pump Water*, put in 
a Piece of fat Bacon, cut to Pieces, with a Piece of 
Butter workM in Flour, three or four Onions, fliced 
thin, let them boil for about Half an Hour or better, 
according as they are to Age or Bignefs *, take a Score 
of Onions, peel off all the Out fide tough Skin, ciu: 
them in two, and throw them into W^ater ; then boil 
them in a good deal of Water, when they are half 
boil’d, take out that Water, put in fome frefh, and 
boil them till they are tender j drain them through a 
Cullinder, and rub through into a Stew-pan with a 
Wooden Ladle, to take out the tough Skins if there 

be 
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be any, or chop them upon a clean Board; dridge 
them over with a littleFiour, fait them to yourTalle; 
let them on the Fire in your Stew-pan, put to them 
Half a Pint of Cream, and Half a Pound of Butter 
cut into Pieces ; ftir all together till it is as thick as a 
thick Cream ; difh up your Rabbits, pour this all over 
them; garnifh them with pick’d Parlley foak’d in 
Water. 

To drefs Beef tromblance, 

Beuf tremblant. 

T ake the middle Piece of the Briflcct, crack the 
the Bone fhort, wafh it very well, and put it 
into a Pot that will conveniently hold it ; put into it 
a Patfnip pared and diced, a Carrot ditto, with Flalf 
a Dozen Onions diced, fix Heads of Ccllery, Thyme, 
Winter Savory, two fweet Leeks, and a Handful of 
Pardey, three or four Turnips par’d and cut to Pieces, 
dome whole Pepper, Mace, Half a Pint of Vinegar, 
fome Salt, and a little RhenidiWine; let it Ifevv 
gently till it is very tender ; you mud; have a Bottom 
under it to take it up by ; it muft flew five or fix 
Hours, then prepare a Ragoo for it as follows : Take 
a Carrot, pare and cut it, in Dice, three or fourTur-^ 
nips, likewife a Score of fmall Onions about as big as 
aNutmeg, peel and blanch all in boiling Water ; take 
four Sweet-breads blanch’d and cut in Dice ; take a 
large Stew pan, put in Half a Pound of Butter, dud: 
in lome Flour, ftir it with a Ladle till it begins to 
brown, throw in your Sweat-breads with the Carrots,^ 
Turnips, and Onions ; keep fhaking the Pan for a 
Minute, put in a Pint of Gravey, add to it fome of 
the ftrong Broth your Beet is ftew’d in, let them ftew 
till they are tender, d<im off the Fat, didi up your 
Beef in a Soop Didi; garnidi the Didi with Greens 
and Spinage, ftick the Top of the Beef with Toafts, 
put like Sippets, the Skin being taheti off. 
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To hoil a Leg of Veal the Englijh Way. 

Gigot de Veau cult d r Aiigloife. 

S ET on a Pot that will hold it, with a good deal 
of Water-, cut off the Shank-end, Jay it to foak 
in Water for two Hours, flour and tie it in a Cloth, 
boil it for two Hours and a Half or three, according 
to the Bignefs of it ; then take a handfome fquare 
Piece of interlarded Bacon, pare off the Ruft if there 
be any, and boil it in a Pot by itlelf for two Hours ; 
take off the Skin, rub it over with the Yolk of an 
Egg, dridge it with Bread Crumbs, brown it in an 
Oven, or b.fore a Fire -, then prepare fome Roots or 
Greens as you like, order’d as before-diredted ; take 
it up, and take it out of the Cloth, let it drain from 
the Water, put it into the Difh, cut your Bacon in 
two, and lay to each Side the Shank-end of the Leg ; 
difh your Roots and Greens handfomely round it ; 
End It up with fome Butter in a Boat. 

To drefs Woodcocks a la Smith er gall. 

Becajjes d la Smithergall. 

P ICK, finge, and trufs them -, fpit them on a fmall 
Spit, lay them down to a brifk Fire, bafle them 
with Butter, roafl them twenty-five Minutes, draw 
them and fplit them exadlly in two down the Backs, 
cut off their Heads, take out their Entrails, throv/ 
away their Livers and Gizards, mince them with a 
fmall Onion and an Anchovey ; put Half a Pint of 
Gravey into a Stew-pan, with a Quarter of a Pint of 
White Wine-, lay in your Woodcocks, cover them 
clofe, let them ftew for two Minutes, Iqueeze in fome 
Lemon, put in fome Butter melted very thick, fait it 
toyourTafte; difh ypur Woodcocks upop Toaffs, 

^ W'iih their cut Sides down ; throw the Sauce all over 
thetn i garnifli them with Lemon and Barberries, an4 
^he Pleads of the Woodcocks fplit. 
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^0 make Minced Pyes of Calves Hearts. 

Pate hach'e au Corinth et Raifins. 

T ake three or four, as you like, open and wafh 
them clean from the Blood*, blanch them in boiling 
Water and Salt for two Minutes, take them out and 
drain them, cut them in Pieces, and let them lie to 
cool*, fhred them fine, take double their Weight of 
Beef Suet, cur, pickM and fhred ; mix them together, 
then take theWeight of the Suet and the Hearts of Cur- 
rants and Raifins fton’d and chopt *, put fhe Fruit tp 
the Meat, then take three or four Apples, par’d, cor’d, 
and fhred alfo ; then beat fome Cinnamon, Nutmeg, and 
Mace ; fhred fome Lemon Peel very fine, fqueeze in 
the Juice of a Lemon, put in Half a Pint of Red Wine, 
a little Salt, with as much Sugar as will fweeten it to 
your Tafte, candied Lemon, Orange, or Citron fliced 
thin ; flir all well together, and fill your Pyes. 

‘To drefs ^ails a-la-Braife. — See Chickens a-la-Braijs, 

T 0 fricafy ^ails. 

Cailles a la Braife. 

H ALF-roafl: them, and make a Brown in a Stew- 
pan with a Piece of Butter and Flour ; put in 
fome good Gravey, with fDme Mufhrooms, a Bunch 
of fweet Flerbs ; feafon with Pepper, Salt, and Nut- 
meg, a Glafs of Champaign Wine*, fqueeze in a little 
Lemon, put in your Quails, let them fimmer for two 
or three Minutes; take out the fweet Herbs, and difh 
them ; garnifh with Lemon and Barberries. 

To farce and roati ^aiU, 

Cailles Jarcie et rot\. 

M ake your Farce of Beef Suet and fweet Herbs, 
mixt with a few fine Bread Crumbs ; feafon 
with Pepper, Salt, and Nutmeg*, work it with an 
Egg, and farce their Bellies ; fpit them on a fmall 
Spit, finge and bafte them with Butter, dridge them 
' ‘ * N with 
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with fome fine Bread Crumbs, mixt with Flour and 
a little Salt •, road' them of a fine brown Colour ; let 
the Sauce be two or three Spoonfuls of White Wine, 
Gravey, the Juice of a Couple of Seville Oranges, a 
Shallot fhred w'ith a little Andiovey ; mix all together, 
let it fimmer for a Minute, and put it under your 
Quails *, garnifn with Seville Orange and dry Bread 
Crumbs. 

To pickle and dry Sheeps^ Tongues. 

Langucs de Moulon feche, 

ASH them clean, pare the Roots handfomcly, 
V ^ fait them, as you do your Hams, the Weft- 
phalia Way •, turn and rub them with the Pickle every 
Day for a Fortnight *, hang them up to dry, they wifi 
be fit to Life in a Month’s Time-, when you will ufe 
them, boil them in Wa^r, prett/ tender; lend then> 
i|p cold ; garnifh with green Parfley. 

Minced Pyes of Eggs. 

Pate hache aux Oeufs. 

T ake their weight of Beef Suet cut fine, chop the 
Eggs fine, and mix all together ; take ten Golden 
Pippins, pare and core them, chop them fine, alfo feafon 
and order them -, fee how diredled in Minc’d Pyts made 
of Calves Flearts; inflead of Red Wine put in White ; 
obferye that the Eggs are to lie boil’d hard as for a 
Sallet ; you may make them of Mutton, either roafied 
or boil’d, or of Tripes, Veal, a Calf’s Chaldron, or 
of a frefli Neat’s Tongue, boil’d and peel’d, with the 
Roots oiT and Hired fine ; the fame Ingredients as di- 
re<5fcd in Minced Pyes made of Calves’ Hearts j ^ 
Neat’s Tongue makes the beft Pyes of all. 

To fluff and rcofi a Fillet of Veal of a ^ey Calf . 

Rucle de V ecu farcie et roll. 

C iUT it what Size you plcafe, make the Stuffing 
I of Beef Suet, fweet Picrbs, Bread Crumbs, Le- 
Peel Hired fine, f?a(op’d Pepper, Sale, and 

Nug 
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Nutmeg beat it fine in a Mortar, with the Yolks of 
three or four Eggs j make Ibme Incifions with a fharp- 
pointcd Knife, fill them with the Stuffing, fkewcr the 
Remainder under the Udder *, fpic and roall it, and 
bade with Butter i tend it up vvith plain Butter 5 gar- 
nilh with Seville Orange. 

A Rump of Beef to roll. 

Croupion de Beuf en rouleau. 

B one it, take out the Sinews, cut the thick Part 
of the Beef to make it lie all alike ; lard it with 
large Lard-downs of Bacon, feafon’d with Pepper, 
Salt, 'and fweet Plerbs ; then make a Forc’d-meat of 
Veal, Beef Suet, the Yolks of Eggs boil’d hard. 
Bread Crumbs, Pepper, Salt, and Nutmeg, fome 
Chives, and Lemon Peel, fhred all very fine ; beat it 
in a Mortar with the Yolks of Half a Dozen raw Eggs, 
rub the fnfide of the Beef over with the Yolks of raw 
Eggs blanch and fhred Half a Bcore of Morels, mixt 
with the fame Sort of Seafoning that you feafon’d the 
Lard-downs with •, feafon the Beef all over with that, 
then lay your Forc’d-meat all over the Beef; begin 
at the fmall End, and roll it up, then roll it in a 
Cloth ; tie it tight at each End with Packthread, then 
bind all over with Inckle very tight ; order and boil 
it the fame as you did the Beef-tromblance, it will take 
five or fix Hours boiling ; make a Ragoo of Cellery, 
Colliflowers, and Veal Sweet-breads ; lee the particu- 
lar Places how made, mix all together ; take your 
Beef up and drain it, lay it in the Difh ; garniffi it 
round with White Bread Toafis cut in Sippets throw, 
the Ragoo over the Beef ; garniffi the Diffi with diced 
Carrots and Spinage. 

*To drefs Beef Slakes the Italian kFay. 

Beuf en tranch cl r Italiene, 

C 'UT them off the Ribs of Beef, hack them with 
i the Back of your Kitchen Knife or Cleaver, 
forinkle them ail over with Elder Vinegar, feafon them 

with 


with Pepper, Salt, and Coriander Seeds beat fine j lay 
them one upon another in a Dilh, let them lie lor an 
Hour 5 fet your Gridiron over a clear Fire, rub it 
clean, then rub it with a Piece of fat Bacon, broil your 
Stakes quick, and turn them two or threeTimes ; take 
Care they are not done too much ; melt a Piece of 
Butter, with the Juice of a Seville Orange, the Gravey 
that comes from your Stakes, with a few Capers Hired 
very fine ; make your DiHi very hot, lay in your 
Stakes, pour the Sauce over them •, garnifii with Horfe 
RaddiHi and Pickles. 

5 " 0 drefs a Neat's tongue with Claret Sauce, 
Langue de Beuf an Saufe Vin rouge. 

T ake a large frefii Neat’s Tongue, cut off the 
Pipe, leave the Roots whole, rub it well with 
Salt, and boil it render ; fkin if, fpit and roaft it. 
Hick it with Cloves, bafte it with Butter, dridge it 
with Flour anti Bread Crumbs ; make the Sauce with 
Claret and Sugar, boil’d to the Thicknefs of a Cream ; 
draw it, and diHi it with Gravey under it ; fend up the 
Claret Sauce in a Boat j garnilli with Seville Orange. 

roa(l a Neat's Tongue a-la-Smithergall. 
Langne de Beuf d-la Smithergall. 

O RDER it as in the laft; Receipt, fpit it, take ofF 
the Skin of a Loin of Mutton, then take off all 
the Fat ; rub the Tongue all over with the Yolks of 
Eggs, Hick the thick Part with Cloves, lay on the 
Fat of the Mutton, fleewer it and bind it on very tight 
with Packthread, wafli that over with Yolks of Eggs 
as before, dridge it with fine Bread Crumbs, mixt with a 
little Cinnamon and Salt, roaft it at a flow Fire for an 
Flour, draw it and take off the Packthread ; fend it 
up with Claret Sauce and Gravey as beforementioned ; 
garnifli with Seville Orange and Barberries, A Tongue 
ordered ki tliis Manner eats not inferior to Venifon. 
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To Jiew Beef -flakes.. 

Beuf en treuches etuve. 

T ake foms good Rump-ftakes and hack them 
with the Back of a Knife, fcafon them with 
Pepper and Sale, dridge them with a little Flour, fry 
them in Butter one by one juft to give them a little 
brown Colour ; then dridge in Tome Flour, ftir it 
v/ith a little wooden Ladle till it turns brown ; then 
put in as much Gravey and ftrong Broth as you think 
will be (ufHcientto ftew your Stakes in, put in an O- 
nion or two diced, fome Pickles cut as you like *, fea- 
fon with Pepper, Salt, and Nutmeg; fait it to your 
Tafte, put in fome Vinegar, with a Faggot of Sweet- 
herbs, put in your Beef-ftakes, cover them down dole, 
ftew them foftly till they are very tender ; then make 
fome White Bread Toafts cue like Sippets, lay fome 
in the Bottom of your Soop-Difh, difh up your Stakes, 
ftick in the reft of your Sippets all round the Edge of 
your Difli ; garnifh with Horfe-raddilh and Pickles. 

To fricafy Collyflowers brown. 

Cbouxfleurs en fricajfie. 

C '^UT the Flower off from the Stalk, blanch them 
2 in fcalding Water for half a Minute, ftrain them 
into a Cullinder, drain them well from the Water, 
dridge on them a little Flour, tofs them up, fry them a 
little brown in clarified Butter, put in a Pint of Gra- 
vey, feafon with Pepper, Salt, a little Onion and An- 
chovey Hired fine, Iqueeze in fome Lemon, and difh 
them up. 

T Q farce a Cabbage a-la-Smithergall. 

Chox farcie. 

T ake a light Cabbage, tye it in a Cloth, boil It in 
a Pot aQiiarter of an Hour, take it up and drain 
it from the Water, cut the Stalk End off very clofe, 
fet it upon the Stalk End upon a Difh, draw down the 
Leaves one by one about four Leaves thick ; then hav- 

F 2 ing 
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ing fome good Force-Meat prepared, wafh the Leaves 
that you have laid down with the Yolk of an Egg, lay 
on fome Force-Meat upon thofe Leaves very thin, with 
here and there a thin Rafher of interlard Bacon free 
from Ruft *, then wadi that over with Yolks of Eggs, 
and let down fome more Leaves over that again, fo 
keep this Order rill you have filled your Cabbage ; 
then make it up all round in the Shape of your Cab- 
bage as it was at firfl:, wrap it in a Cloth, and tie it 
tight like the Collar of any Thing ; tie it tight alfo at 
each End, boil it for two Hours, take it out of the 
Cloth, lay it in your Difli, and throw over it a Ragoo 
of Sweet-breads, either white or brown •, garnifii with 
Lemon and fry*d Parfley. 

To make a white Cullis of a roaji Pullet, 

Coulis d'une hlanc de Poulets. 

T ARE off the Skin, and bone it*, take a Hand- 
ful of Sweet Almonds, blanch them and pound 
them in a Mortar, with the Breafl or white Flefh of 
your Pullet, and the Yolks of four hard Eggs *, when 
all this is well pounded together, take about two 
Pounds of Veal, fome Flam of Bacon, cut it in Slices, 
and garnifii the Bottom of your Stew-pan *, put to it 
fome Carrot and Parfnip diced, and fet it a fweating *, 
when it begins to ftick (before it has taken Colour) 
pour on it fome good Broth, according to the Quanti- 
ty of Cullis you intend to make *, feafon it with Truf- 
fles, Muflirooms, a Leek, and Parfley *, add to it the 
Bignefs of a Couple of Eggs of Btead Crumbs, and 
let it fimmer till the Veal be done enough *, then take 
out your Slices of Veal, put in your Pullet, with the 
hard Eggs and Almonds that you pounded, and ftir it 
about till it be very well mixt together j then let it 6- 
ver the Fire, but take Care that it does not boil for 
fear it turns brown ; then ftrain it to ufe with your 
white Soop, Ragoos, &c. 


To 
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T 0 pickle green Figgs. 

Figues confit au Vinagre. 

( ’"'1 Ather them in this Month, put them into a Brine 
T of Salt and Water ftrong enough to bear an 
Egg, (liift them every Day for eight Days ; then green 
them as you do Cucumbers ; make the Pickle of 
White Wine, Vinegar, and what Spices you like, 
Potatoe Apples are done the fame Way. 

F’o make elder Vinegar, 
bureau au Vinaigre. 

E Lder Flowers put into Vinegar give it a fine Fla- 
vour : The Buds put into Salt and Water, fhift- 
ed every Day for four Days, green’d as you do other 
Pickles, and order’d as you do Kidney-beans, make 
a very pretty Pickle : As likewife Raddifh, Pods, 
and Efturgeon Buds or Seeds, 

"To preferve Eringo Roots. (Some call it Sea Holley.) 
Eringo efpece Chardon confit. 

T ake a Pound of thefe Roots, walk them clean, 
and boil them in hard Water till you can eafily 
ferape off the outfide Skin, put them into warm Wa- 
ter as you ferape them 5 then take two Pound of fine 
Loaf Sugar, put to it half a Pint of hard Water, let 
it ftand in your Preferving-Pan till it be all melted ; 
then let it on the Stove to boil i fkim it and take out 
the Roots and put them in, let them boil till they be 
clear, ftir them fometimes whilft they are doing, put 
them into an Evirthen Pot that will conveniently hold 
them, and order them as you do other Preferves, 

If you would candy them, boil them till the Sugar 
will candy, which you may know by dropping a Drop 
on a Plate ; then take them out and put them on a 
wired Sieve, and dry them in a drying Stove, 
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To make Boulogne Saufages. 

Saufci^^e de Boulogne. 

I T is a common Thing to make a Quantity of this. 
Sort of Saufages together, becaufe they will keep, 
a long l^ime: Take three Pounds of a Buttock of 
Beet, three Pounds ot a Leg of Pork, two Pounds of 
the fat ot Pork, and a Pound of Beef Suet j feafon the 
Beef and Pork with toup Ounces of Hay Salt, and an 
Ounce of Salt-petre well beat, with as much Cochi- 
neal as will lie on a Shilling, and a Quarter of a Pound 
of common Salt •, rub your Meat well with them, and 
put them into an Earthen Veffel ; rub and turn it every 
Day for four Days j then put it into a Pot, feafon ic 
with Pepper, Mace, Thimc, Sweet-marjoram, a little 
Winter Savory, a little Sage, a whole Nutmeg grated ; 
jlired your Suet very fine, and put it on the Top i 
then Hired your Pork and put it in ; then put in a 
Pint of Red Wine, tie it over with four Doubles of 
brown Paper, and bake it four Hours-, then take out 
the Meat and ftrain it, pick it from the Skins and Si- 
news, put it into a large Mortar, pound it with the 
Fat flcim’d off, and the Crumbs of a Penny Brick rub’d 
through a Cullinder, with fix Anchovies wafh’d, bon’d, 
and flired fine ; when all is beat like a Pafte, fill your 
Skins of what Size you pleafe, tie them tight at the 
Ends, and hang them up in a Chirpney to dry where 
Wood is burnt. 

SEP- 
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^0 makejacohine Soop the Italian Way. 

Votage au Jacobin a la manniere Italienne. 

AKE a large Knuckle of Veal, a Neck of Mut- 


ton, fome Sweet-herbs, two or three Onions and 
Turnips, Salt, Pepper, and Mace ; put it into a Pot 
that will hold it, fill it with clear Water, boil it foftly, 
Ikim it very well as the Liquor boils away, fill it up 
with boiling Water, ftill keep it fkimming ; when the 
Meat is boil’d tender, drain it through a Sieve, let it 
ftand to fettle, take the Fat off the Top, then take 
the clear Broth from the Settling at the Bottom ; then 
blanch and pound half a Pound of Almonds, mix them 
with fome of the Broth and fix Yolks of hard Eggs, 
rub them through a Strainer with the Crumbs of two 
French Rolls foak’d in fome of the Broth ; then take 
fix Heads of Cellery cut and walk’d, three Turnips 
par’d and flic’d, two large Onions peel’d and flic’d, 
with a Faggot of Sweet-herbs, boil thefe in fome more 
of the Broth till all be tender, then ftrain them and 
mix all together ; then boil two Ounces of Rice in fome 
of the Broth till it be tender, mix it with Bread Crumbs, 
Butter and Salt, with the Yolks of two Eggs ; then 
take a large Fowl and trufs it as for boiling, put the 
Rice into the Belly of it, fpit and road it ; put it in- 
to your Soop, make all hot *, put fome dry’d Cruds of 
rafp’d Bread into the Bottom of the difh ; difh your 
Soop with the Fowl in the Middle ; garnifli the Rim 
of the Dilli with creed Rice colour’d with Saffron, 
and fait it to your Tade. 
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To drefs Mackarel. 

Maquereau'A a fechk. 

^ur and vvafh them, put tijem into Salt and 
cold water, jet then-t on -to boil ; when they are 
enough, take them up to drain •, then boil fome Par- 
flcy, with a little Mii>t and Fennel, chop it fine, mix 
jt with fcalded Goofberries and drawn Butter, with a 
little Salt. 

To broil Mackarel. 


C LEAN and dry them very well, fcotch them on 
the Sides, fait them, and let them lie an Hour j 
then rub them over with oil’d Butter, and broil them on 
a Gridiron over a Qow Fire *, turn them, then dilh 
them. The Sauce as before. 

To foufe Mackarel. 

Maquereaiix au court bouillon. 

B oil them as before, rake them up carefully and 
don’t break the Skins ; then add more Salt, put 
in fome Vinegar, let it boil, let it ftand to cool •, then 
put in your IVlackarel. When you lend any to the 
'i’able, lay them in your Difli, and garniih them- with 
Fennel. 

T 0 bake Mackarel. 

Maqueraux cuit au four. 

O RDER them as you did Flerrings, before- 
mcntioried. 

To make a Mackarel Pye^ 

Maquereaux en Pate. 

LEAN them, cut off their Heads, cut them 
into Pieces, feafon them with Pepper, Salt, and 
minc’d Fennel; flieet your Difli, lay in your Fhfli 
with Goofberries, lay Butter over all, lid it and bake 
it ; melt your Butter with Gravey, dull in a little 
Flour, fqueeze in fome Lemon j cut u^ the Lid and 
put it into the Pye, ' Tg, 
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T 9 fait and dry Mackarel. 

Maquereaux Jalli et fechee. 

R ub them with a Cloth, fplit them down their 
Backs, take out their Entrails and wipe them 
clean with a wet Cloth, fait them with bay and com- 
mon Salt for two Days, fliewtr them open, tie them 
by the Tails to dry, broil and eat them with melted 
Butter and the Juice of a Lemon. Some like the 
Yolks of hard Eggs Hired and mixt with the Sauce ; 
lome like the Sauce as before-mentioned. 

To drefs a Hare with Peas, 

Lievre d-Ia-braife aux Pois. 

^l^RUSS it fliort and put a Pudding in the Belly 
of it, lard it and Hew it a-la-braife ; then ftev<^ 
fome Peas, and pulp them through a Cullinder •, mix 
them with Butter, and pour all over the Hare when 
dilh’d. How to ftew the Peas, fee ftew’d Peas. How 
to braife the Hare, fee Fowls a-la-brafe. 

To make a Pye of Mutton Olives. . 

Pate de Menton aux Olives. 

M ake them as you do Veal Olives, but ufe no 
Bacon ; (beet your Difh with Puff Palle and 
Jay in the Olives, put the Yolk of an Egg boil’d hard 
betwixt each Olive, lay on fome Bits of Butter, lid 
the Pye *, put in a little Gravey,and bake it two Hours ; 
when baked, chop fome Capers, mix them with Gra- 
vey and' Butter, cut up the Lid and pour it in, then 
lay on the Lid again. 

To make a Ham fin Pudding. 

Boudin des Hamfins. 

r I L^KE off the Stalk.s take out the Stones ; 

X make a Piece of Parte as you do Party Parte, 
butter a Cloth and lay it into a Bafon or Difh, roll out 
the Parte and lay it on the Cloth ; then put in the Dam- 
rtns, pur in as much Sugar as you think will fweeten it ; 

then 
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thert wet the Edges, clofe it up, tie it tight in the 
Cloth, boil it an Hour, turn it out of the Cloth into the 
Diih, melt fome Butter with White Wine and Sugar, 
and pour" it over the Pudding j grate on fome Sugar 
and fend it up. 

^0 order Dam/ins to ■pteferve^ and keep all the Tear, for 
^arts. 

Damjins d gar der tons 1' Annee. 

P ICK off their Stalks nick them in the Seam 
with a fliarp Knife ; then take an Earthen Pot 
as broad at Bottom as at Top, lay fome Powder Su- 
gar in the Bottorn then lay in a Larc of Damfins with 
their nickt Sides down, fpread Sugar all over them, 
lay in another Lare of Damfins and Sugar over them 
again •, fo continue till you have fill’d the Pot ; 
let Sugar be at Top •, then tie them down with double 
Paper, bake them in a flow Oven two Flours, take 
them out, and let them fland to cool •, then put them 
into what Pots you like, lay a Piece of Writing-Paper 
clofe to them, put over it fome render’d Mutton Suet, 
and they will keep all the Year : Fill each Pot equally 
with Syrrup. 

You may order Damfins the fame Way for a Sweet- 
Meat : Ufe double-refin’d Sugar beat and lifted, and 
make ufe of the fame Method ; when they are bak’d 
and cold, make a Syrrup pretty ftrong with the Syrrup 
that comes from them, adding more Sugar *, boil it, 
fldm it, and put in the Damfins, let them lie for 
three or four Days *, then boil them till they be clear, 
put them into Pots and Glafles, paper and tie them 
down as you do other Sweet- Meats. 

Another H'^ay. 

Damfins confit. 

ryiAKE off their Stalks, and nick them in the 
X Seam ; put them into your Preferving-Pan, 
flrew over them fome clouble-refin’d Sugar, and let 

them 
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them ftand till the Tiext Day •, then make a Syrrup for 
them of double their Weight of Sugar, H^im it, put 
in your Damfins, let them boil till they be clear, fet 
them fometimes off when they boil faft, for fear they 
fhould break j when they are done, put them up as 
before. 

Y 9 roaji Weet Ears. 

Wheat-ears appretee. 

W EET Ear is a Bird that is to be catched in 
Kent ; they are to be roafted wrapt in Vine 
Leaves *, firft draw, finge, and trufs them as yon do 
Larks, put a thin Bit of Bacon betwixt every other 
Bird, bafte them with Butter, dridge them with Bread 
Crumbs, Flour, and a little Salt ; when they are e- 
nough, putGravey and Butter into the Dilh ; garnifh 
with crifp’d Bread Crumbs and Seville Orange. 

To feed and drefs Roofs and Reeves. 

Ruffs and Rees nourrit 6? appretee. 

T hey are a Lincolnfhire Bird, bred in the' fen- 
ny Part of the Country •, they are a fine Neft 
Bird, and muft be fed with creed Wheat and White 
Bread and Milk fweetned •, they muft have every one 
a Difli, for they won’t eat one with another; they 
make a Contrivance for them to hide themfelves, for 
as foon as you go into the Room they all fall a fight- 
ing : They muft have clean Straw to lie on : Some- 
times they give them creed Rice fweerened. I have 
known fome feed their Chickens in this Manner. Thefe 
Birds are chiefly roafted : Draw them and trufs them 
as you do a wild Duck, but with their Heads on ; 
finge them, put Butter and Salt in their Bellies. The 
Sauce is Butter and Gravey. Some like Bread Sauce 
to them, made as for Partridges : Garnifh with but- 
ter’d Crumbs and Seville Orange, Land Rodes ar^ 
dreft in the fame Mariner. Teels as wild Ducks. As 
to feeding of Chickens, the Method above-mentioned 
is the beft Way that is, if you go to the Expence of 
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it. When I ferved Secretary Treby, they had a Coup 
made which kept each Bird by itfclf, the largeft Sort 
at the Bottom, that held fix Turkies or Geefe ; the 
next Row eight large Fowls ; the next ten; the next 
twelve i and fo on till you come to a Hole that would 
but hold a Quail ; they were made with Biding Doors, 
and they fell back according to the Depth of the Bird 
from the Bread to the Rump, when the Tail Feathers 
are cut or pull’d off •, the Height that the Fowl can 
juft ftand upright, and it was left open at the further 
End at the Bottom for the Excrements to fall down ; 
we never fail’d of having Fowls as fat as you would 
chufe in three Weeks l ime : Firft take the Method 
as diredted in the Beginning of this Book. This Coup 
was fet in a Room built in the Yard for that Purpofe ; 
it had four P>ct to it, that all the Dung was wafh’d a- 
way every Day, and a Run of Water went conftantly 
through the Houfe. It had a Fire Place in it to warm 
it in the Winter Time. The Fowls were conftantly 
fed three Times a Day, and their Troughs Raided e- 
very Day. 

N. B. Some roaft Roofs and Reeves cover’d witk 
Vine Leaves and Bards of Bacon. 


AKE what Qiiantity of ripe Damfins you pleafe. 


put them into a Tub, then put as much warm 
W ater to them as will cover them -, cover them clofe, 
let them lie twenty-four Hours, or till they are fit to 
burft, then add more warm Water to them •, then put 
them into a Pan and boil them two Hours, then drain 
and fqueeze them hard in a Hair Cloth or Sieve, let it 
be luke-warm and work it with the Lees of good 
Wine ; if you can’t get Lees, fprcad fomegood Yeft 
on a large Toaft of Bread and put it in •, when it hath 
wrought a while, tun it into a Wine Caflc; when it 
hath wrought two or three Days, put in fome frelli 
Damfins and flop it up, let it ftand in a cool Cellar 


To make Eamfin Wine. 
Land Rails accommodce. 



for 
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for two or three Months ; then bottle it as you fee Oc, 
cafion. This Wine v;ill drink much like Claret. 

T 9 make Damjin Wine another Way. 

Vin de Damfins appretee. 

T ake four Gallons of water, and put to it fixteen 
Pounds of Malaga Raifins, half a Peck of ripe 
Damlins •, put all into a Cafk that will hold it, ftop it 
up, let it ftand for fix Days, ftirring them every Day 
twice ; then let them ftand as long without ftirring \ 
then draw the Wine out of the Cafk •, then having 
half a Feck of Damfins put into an Earthen Vef- 
fel, put to them two Pounds of fine Sugar, tie them 
down, and bake them three Hours in a moderate O- 
ven •, then (train them through a Sieve, put it into a 
Wine Cafk with the reft, ftir it with a Stick, cork it 
lightly for a Week, then cork it tight, keep it in a 
cold Cellar, and bottle it at Difcretion. 

make CulliSy or Damjin Cheefe, as fome call it, hut 
’tis properly a Conferve of them, 

ConfeSHon de Prunes. 

T ake a Quart of ripe Fruit of either of them 
put to them a Pint of Red Wine, fet them on a 
Stove, and ftew them, clofe cover’d, till you can 
pulp them •, then take out their Stones, and work, 
them through a fine Cullinder or coarfe Sieve, put to a 
Pint of this a Pound of double- refin^'d Sugar, pounded 
and fifted *, put them into your Preferving-pan, fet it 
it on a Charcoal Fire, ftir it with a Silver Spoon till it 
it clear and pretty thick j put it into your Pots to turn 
out, and dry it in your Drying-ftove, (lice it out, and 
cut it into any Form you like, or put it into fmall 
GJaffes of different Forms as you like, or into Flum^ 
mery Moulds, &c. 




/ 
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■T 0 make Marmalade of ^irice$ red. 

Coigns en Marmalade rouge. 

P ARE and quarter them, take out the Cores i 
take the Cores and fome of the word of your 
Quinces, pare and dice them, and boil them in as 
much Water as will cover them ; when boil’d tender, 
drain the the Liquor from them, put the other Quinces 
to it, and boil them as tender as you can ; rub them 
through a Sieve, if the Liquor from the Quinces do 
not afford Liquor enough to boil them, add fome 
Water to it ; to every Pint of this Pulp put a Pound 
of double-refin’d Sugar finely powder’d, fet it on a 
flow Fire, and put to it Half a Pint of Currant Jelly ; 
let it fimmer till it is of a fine Colour and clear, theri 
put it into Pots or Glaffcs, as you like, or into any 
pretty Molds to turn out. You may do fome with 
coarfer Sugar for putting into Apple-Pyes, &c. — Some 
put in Jelly of Barberries inftead of Currants ; obferve 
to flice yout^Quinces before you ftew them •, when 
your Marmalade is pretty ftiff, you may make it into 
the Shape of Pears, cut them into Halves or Quar- 
ters, and dry them in your drying Stove. 

^0 make Marmalade of 9duinces ‘white. 

Coigns en Adarmalade hlane. 

T ake the cleareft Quinces you can get, pare, 
core, and flice them thin into Water, then boil 
them tender % take a Pound of double-refin’d Sugar, 
break it into Lumps, dip’d into Water, Bit by Bit, and 
put it into your Preferving pan ; let it lie till it is all 
dlffolved, then fet it on a Charcoal Fire, let it boil till 
it comes to a Candy-height; then take your Quinces 
pur of the W afer you boil’d them in ; put them to the 
Sugar, and keep them ftirring till they be clear; put 
it into Pets, or order phem as you did the red one. 
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<ro make Jelly of ^iinces red. 

Coigns en Gellee 

P ARE and core them, and put them into a Sauce- 
pan that will conveniently hold them, and has a 
Cover to it *, fet it on a flow Fire, fill it full of fine Water, 
let the Quinces be boil’d to Pieces, then run it through 
a Jelly Bag, to a Pint of this Liquor, take a Pound 
of double-refin’d Sugar ; rnake the Sugar boil to a 
Candy-height, with Half a Pint of Water*, then put 
in your Quince Liquor, fet it on a flow Fire till it is 
incorporated together, but don’t let it boil *, put to it 
Half a Pint of the Syrrup of Barberries ; fee how 
made, where Barberries are treated of, then put it into 
Glaffes. Another Way : Take a Pound of Quinces, 
par’d, cor’d, and dic’d j put them into an Earthen 
Jar, with Half a Pound of pick’d Barberries, and three 
Pints of clear Water, tie them down with a double 
ftrong Paper, bake them four Hours ; then flirain 
them through a Jelly Bag, take a Pound of double- 
refin’d Sugar to a Pint of this Liquor, but firft boil 
the Sugar into a Candy-height, with Half a Pint of 
Water \ then put in your Liquor, and order it as you 
did the other, 

To pickle Barberries. 

Barberries au Vinaigre. 

P ICK out the large Branches, make a ftrong Brine 
of Salt and Water, and put them in it; then 
ftamp the reft of them, after they have lain in the 
Brine two Hours, ftrain it from the Berries, and put 
them that you ftamp’d into the Brine ; put in a Piece 
of Allum, and boil it ; when it has boil’d Half an 
Flour, ftrain it again, then put your Barberries into a 
Jar, prefs them down tight, and put the Brine to 
them ; lay on them a Slate, to keep them down un- 
der the Brine *, tie them down with Leather, and fet 
|hem ina cold Pl^ce, 
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T 0 prefsrve Barberries. 

Barberries en Conferve et Confit. 

T ake the Imeft Barberries you can get, and the 
largeft and ripeft ; if any be bad, pick them 
off, lay the Bunches, one by one, and fet them in the 
Sun for three or four Hours in a large Difh or Sieve ; 
let them lie till the next Day, then make a Sirrup for 
them with Half a Pint of Water to a Pound of double- 
refin’d Sugar-, let there be Syrrup enough for them 
to fwim in without their lying one upon another j then 
take a Quantity of the other Barberries, and pick them 
off their Stalks, bruize them and boil them in as much 
W^ater as will a little more chan cover them, then 
ftrain them through a Lawn Sieve, or through a fine 
Cloth; to Half a Pint put Half a Found of Loaf Su- 
gar, boil it to a Syrriip ; put your Barberries, and 
the reft, into your Prtferving-pan all together, and 
boil them quick till they be clear ; then when they 
have lain fome Time, and you have a Mind to candy 
them in Bunches, juft dip them, Bunch by Bunch, in 
warm Water, and tie them to froall Sticks with green 
Thread, and dndge them with double-refin’d Sugar, 
pounded and fifted ; dry them in a Stove, turn them 
and fift them again ; you ftiould dry them on Glafs- 
Plates, firft fifted with Sugar, and then lay on your 
Bunches or Sprigs of Barberries ; then, when dried, 
keep them in paper’d Boxes, in a dry Place ; fome 
take the Stones out of them before they do them : 
WHiite and Red Currants may be done the fame Way, 
but you need not have any White Jelly to put into 
the White Currant ; the red ones require forne Red 
Jelly to be put to them to heighten the Colour, and 
make the Fruit look better ; the Syrrupthatis left from 
your Barberries you fhould take great Care of, for it 
is the beft and livelieft of all red Syrrups, to put 
to Cherries, Currants, or any Thing that is prefer ved 
red. 

To 
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T Q dry Damjins or any Sort of Plumbs. 

Damfins jeches 

R U B them with a clean Cloth, lay them Tin- 
gle in a flat bottom’d Tin Dripping-pan, and 
fet them into a flow Oven ; then turn them, put them 
on wir’d or fplinted Sieves, and put them in again ; 
keep this Order till they be quite dry, put them into 
ftrong Paper-bags prickt full of Holes, and hung up 
in a Kitchen, or where there is a conflant Fire kept. 

To pickle Red Cabbage. 

Choux rouge en ConfeElion. 

T ake one that is very red, cut it into four ; 

take out all the large white Stalks, then cut it 
into thin flireds, put it into an Earthen Pot ; to a 
Pound of Cabbage take a Quarter of a Pound of Salt, 
and an Ounce of Salt-petre •, pound the Salt-petre, 
mix it with other Salt, and ftrinkle it over the Cab- 
bage; prefs it down hard with a Board, and fet a 
Weight on it; let it lie for fix Hours, then take a 
Pint of Vinegar, the belt you can get, and boil it with 
whole Mace, Pepper, and dic’d Ginger ; then put 
the Cabbage into a Jar, pour on the Vinegar and Spices, 
lay fomething on it to keep the Cabbage under the 
Pickle ; cover it down clofe, when it is cold tie it 
over with Leather, and keep it in a cold Place. — ■ 
There is another Receipt of this, but both are good. 

To pickle Potato- Apples. 

Taupinenboure en ConfeSHon. 

W HEN you gather them, rub them with a dry 
Cloth, and put them into Salt and Water as 
you do other Pickles ; Ihift them every other Day 
for nine Days, then drain them from the Salt and 
Water, make a frefh Brine, boil it, and put it boiling 
hot on them ; then let them (land till the next Day, 
and ftrain that Brine from them ; then take as much 
White Wine Vinegar as will cover them, and put in 

it 
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it Mace, Pepper, and raw Ginger, with a little Dill; 
put all together into a Brafs-Pan, fet it on a flow Fire^ 
cover it clofe, and let it fimmer till they be green ; 
then put them into a Jar, cover them till they be cold, 
then tie them over as before direded, and fet them in 
< a cold Place. — Raddifli Pods are done the fame Way. 
To pickle Onions. 

Onions au Vinaigre. 

T ake the fmailell white Onions you can get, 
peel them, and boil them in Salt and Water ; 
they muft boil but very little, then ftrain them and 
put them into diftill’d Vinegar, in fmali Bottles, with 
Oil on the Tops of them ; tie them over with Bladders 
firfl: wet, and they will flick clofe to the Bottles. 

jT 0 pickk Collijiowers the fameJVay, or Cabbage Stalksi 
ChoUx Fleurs conjit au Vinaigre. 

C UT the Out-fide hard Skin off; or large Cucum- 
bers, par’d and dic’d, then put them into Salt and 
Water for twenty-four Hours, then drain’d from that, 
dried with a Cloth, and put into Vinegar, order’d as 
above. 

To preferve green Figs. 

Figues conjit verd. 

R ub them very well with Salt, and a Flannel 
Cloth firfl dipt in Water and fqueez’d ; put 
them into Water as you do them, then boil them very 
flow till they be tender, then green them as you do green 
Plumbs or Peaches j then put them into Water for two 
Hours, and cut them half Way down the Middle, 
and make a ftrong Syrrup of double their Weight of 
fine Sugar, let it boil almofl to a Candy-height before 
you put them in, keep them flirring till they be clear., 
put them into Pots, let them fland till they be cold, 
then cut a Piece of Writing-Paper that will fit the Pot, 
dip it into Frandy, lay it clofe to the Fruit, and tie 
the Pot over with Leather; keep them in a Place 
pretty dry. 
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‘To prefers e Pears. 

Poirs confit. 

P ARE them very thin, and tender them In Water 
over a flow Fire ; then take tliem out, make 
a Syrrup for them, as you did for the Figs, and order 
them them the fame in the doing ; you may dry them 
and the Figs, by laying them on Tin-Plates, dridging 
thern with fine Sugar, and laying them a little open, 
that is, flip in one Half half-way off from the other, and 
let them remain faff at the Bottom ; when you pare 
them, let their Stalks be kept on, and likewife on the 
Figs ; If you defign to dry them, you may put in 
fome Juice of Lemon to them, and fome Rufl of Le- 
tiion Peel ; put it in fome Time befqre you take them 
up, that the Rine may boil clear. 

To make a Spani/h Olio. 

Olio (PEfpagne. 

1 Shall give you an Account of an Olio, but, in my 
Opinion a good Englifh Hotch-potch is better : 
Take fome ftrong Broth, made of a Leg of Beef, put 
it into a Pot big enough to hold the following Things ; 
take Half a Doizen Pounds of Brifket Beef, cut it into 
fquare Pieces ; let it boil fome Time, and put in fome 
Salt, fkim it often ; when it is three Parts boil’d, cut 
a Neck of Mutton into fquare Pieces, and put it in, 
ftill keep fkimming it ; you mufl; have a Pot of boil- 
ing Water by to keep it filling up *, then cut a Neck 
of Pork, and put it in, in the fame Manner ; then a 
Neck of Veal, cut the fame Way ; firfl: wafli and blanch 
your fmall Meat before you put it to your Beef •, you 
may fldn your Pork, if you chufe it, and roaft it and 
the Mutton and Veal before you put them in •, when 
your Meat is all ftew’d near enough, then prepare the 
Roots and Flerbs as follows : Take two or three Savoys, 
cut each in four Pieces ; take four Carrots, cut a Hand’s 
Breath, and in four long-ways •, two Parfnips the fame, 
firft cut off the Out-fide of both 5 fix Heads of Celle- 

H 3 ry. 
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ry, cut the fame*, fix Heads ot Leeks, feme Parfley 
Roots, feme Cabbage Leitice *, tie each Sort by itfclf, 
and ftew them in feme of the ftrong Broth, with ai 
Dozen of fmall Turnips, tvvcnty fmall Onions, fome 
Carrots par’d round *, likewife make a Brown, and 
tofs them all up in it ; take fome frefli Brorh and put 
to them, let them frew till tender, then tafte the Broth 
they were ftew’d in, and if it does not talle amifs put 
it to your Beef *, then take three Chickens, four Pi- 
geons, four Snipes, four Teals, a Do^en of Larks; 
let them be drawn, llnged, and trufs’d for boiling ; 
you may lard fome if you pleafe, and half-roaft them 
all ; then make a Brown for them, and moiften it 
with fome of the ftrong Broth ; let them ftew in it, 
put the largeft in* firft ; then ftew a Quart of green 
Peas in fome of the Broth, and pulp them through a 
Cullinder ; then prepare a good many large Sippets of 
White Bread, dried in an Oven ; then take a large 
Soop-Difli, raife a large Rim round it, and dry it in 
the Oven *, then mix all your Meat and Fowls toge- 
ther, and let them ftew a little to incorporate the Re- 
lifh of all, one with another *, then put all your Meat 
into a large broad Stew-pan, with the Fowls and 
Roots ; flcim the Fat off the Broth, and ftrain fome of 
it into your Stew-pan or Gravey-pan ; untie your 
Roots, Lettice, &c. and lay them in betwixt your 
Meats and Fowls ; ftiake all together, and fkim off 
what Fat you can *, then have two Tereins ready, and 
put fome dried Crufts of Bread in each *, then take a 
large Silver Soop-Ladle, and begin to difti up ; lay 
your Sippets of Bread in the Bottom of your Soop- 
Difh, then the Beef, fldn’d and cut handfomely, then 
Mutton, then Veal, prick in fome Sippets between j 
then with your Silver Ladle, lay in fome Roots, &c, 
then your Pork, with your Chickens and Pigeons be- 
tween, with fome Rafhers of Bacon, then your Savoys, 
Teals and Snipes; then pile the Larks in the 
Middle, haying your Broth very hot fill the two Te- 
reins, 
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reins, put fome hot Broth to your Olio, and lay in the 
Turnips and Carrots, and all the reft of the Herbs 
and Roots, to fill up all the vacant Places *, fill 
up the Difti with the Broth ; garnifli your Difh with 
Rafhers of Bacon, Spinage, and potcht Eggs ; fend 
it in the Middle of the Table, with the Soops at Top 
and Bottom, and the reft of the Difhes you have pro- 
vided to fill your Table, that is four added to thefe 
three j the Top Soop to be mov’d, with a Difti of 
FiJh ; the Bottom with roaft Beef or Venifon ; the fe- 
cond Courfe, what you pleafe. 

To ragoo Oyjiers, 

Huitres en Ragout, 

O PEN your Oifters, and put them into a Stew- 
pan with their Liquor, let them juft boil up ; 
take them off, walli ihem out of their Liquor, lay 
them on a Plate, and let the Liquor ftand to fettle j 
pour off the Clear of the L-iquor, and put in your 
Oifter- •' then make a Brown, and put in fome good 
Gravey, two or three Spoonfuls of White Wine, fome 
Parfley, and a few Chives fhred fine •, grate in a little 
Nutmeg, Hired a few pickled Muftirooms, and tofs 
all up together ; put in your Oifters and the Liquor ; 
tofs all up together •, put fome Sippets in your Difh, 
put in fome melted Butter ; don’t let the Oifters boil 
after you have put them into the Ragoo ; difh them, 
and garnifti with Barberries and Lemon. 

To broil Oyfiers in their Shells, 

Des Huitres GrilUe. 

O PEN them, and put them into the deep Shells *, 
clean them from the Shells and Sand, place 
them on a Gridiron \ put to them a little Chives, Parf- 
iey fhred fine, a little Pepper, Vinegar, and a little 
Bit of Butter ; cover them with their upper Shells, fet 
them into the Oven for a Quarter of an Hour ; difh 
and fend them up ; you may broil them on a Stove, 

or 
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or put them into the- Oven on a Di(h ; feme like a 
few Bread Crumbs in them. 

To farce Oyfters. 

Des Huitres farcie. 

O PEN them, and blanch them in a little Water. 

and their own Liquor ; then fhred them, with 
a little Shallot, FarQey, Pepper, and Anchovies ; put 
in the Crumb of a Roll foak’d in Cream ; feafon them^ 
with Nutmeg and a little Mace, put in three or four 
Yolks of Eggs, a Quarter of a Pound of Butter •, mix 
all together, and beat it in a Marble Mortar, with two 
or three Spoonfuls of White Wine, and fome Juice of 
Lemon ; put it into Scallop- flaells, put on them Bread 
Crumbs, fet them into an Oven to brown 5 if they do 
not brown loon, brown them with a Salamander, aqd 
lend them hot ; You may make thefe into Patte Petets, 
made with PufF-Pafte ; make them fmall and round 
as you do Rafberry-Puffs, and garnifli any Difh of 
pow’ls, Turkey, or Veal, in a made Way or plain, as 
you like *, or make a Difh of them, and if you add 
fomie Bread Crumbs to this Farce, there is nothing 
better for your Turkey or Fowls’ Crep^, either 
rcafted qr boiled. 

To make Oy(ier Pancakes. 

Gdteanx au Poel aux Huitres,. 

“T\ /T AKE a Batter of Flour, Eggs, a little Sale, 
TV A ^nd Cream •, make it to that StifFnefs that it 
will run eafily, then take fome Butter; and clarify it, 
put fome of it into your Pan, make it hot ; put in aS 
much Butter as will cover the Bottom of your Pan, 
then haying ycur Oyflers blanch’d and dried, lay fome 
all over the Pancake, then put more Batter on them 
to cover them ; when fried brown on one Side, turn 
it, and fry it brown on the other alfo ; then diOi it. 
Garnilh with fried Panley and Seville Orange, 

To 
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^0 make Fritters of a Turkey Breaji, Fowl, Partridge^ 
Chicken^ or Capon. 

Bignets (ivec la Chair dd me Dindon. 

T ake two ounces of the Flour of Rice, put tp 
it a Pint of Milk and a Pint of Cream, mix it 
well together ; put to it a Piece of Butter and a little 
Salt, fet it on a Stove Fire, keep ft ir ring till it is 
thick •, take it off the Fire, and let it ftand to cool, 
then beat ten Eggs, leave out fix Whites, ftrain them 
through a Sieve into the Rice, ftir all together, anff 
mix it very well ; then mince your Meat very fine, 
put to it as much minc’d Apple, fome Suet Hired fine ; 
put in fome Currants, wafh’d, rub’d dry, and pickt, 
fome candied Lemon, Orange, or Citron ; fome Cin- 
namon, Nutmeg, and Sugar, with a little Salt, and 
White Wine ; mix all together ; then fet the Rice on 
the Fire again, and ftir it till it is the Thicknefs of a 
thin Pafte ; let it cool again, then roll it out, and cut 
it into round Pieces •, put in a Spoonful of your Mix- 
ture into as many as you chufe to fry ; wet the Eggs, 
and cover them with another Piece of the fame Size *, 
clofe them down tight, that they may not burft in the 
frying ; fry them in clarified Butter, or wafli them 
pyer with an Egg, and bake thern in an Oven. 

To hake or fry Gurnets. 

Rougets au Four ou frit, 

C pEAN and gut them, wafh and dry them well *, 
then take Parfley, Thyme, Pepper, Salt, and 
Bread Crumbs, mix all together ; then beat fome 
Yolks of Eggs, with a little melted Butter ; roll yoqr 
Fifh in it, and dridge them with the above Mixture ; 
lay them into a convenient Thing, and bake them in 
an Oven, of a brown Colour-, then make a Sauce for 
them as follows : Take fome Mufhrpoms, an Ancho- 
vey, fome Chives, mince all fine, then make a Brown ; 
put in your Flerbs, &c. with fome good Gravey, 
rf|ueeze in fome Lemon, a Spoonful pf ‘White Wine, 
' “ ■ ‘ ^ gtate 
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grate in a little Nutmeg, put in fome melted Butter; 
put your Sauce into the Difih, and lay the Fifli on it ; 
garnifh with fried Parfley and Lemon. You may try 
them as you do any other Fifii. 

To drefs Mullets, 

Mullets accommodee. 

"\T OU may drefs them as you doSalmonTrouts that 
\ are bak'd or boil’d, with Sauce as diredted for 
feveral other Sorts of Fifli ; or fried, if they be fmall. 

To make Hartjhorn Jelly. 

r"|“ AKE a Pound of Hartfliorn, put to it fix Quarts 
J, of Water, boil it till two Quarts be wafted, then 
ftrain it through a Sieve, and let it ftand till next Day; 
then take the Clear off the Top, and put to it eight 
Whites of Eggs, the Juice of fix Lemons, as much 
Sugar as will iweeten it to your Taftc ; put in what 
you like as to Spices, ftir all well together, fet it on a 
flow F'ire to boil, with a Bottle of Rhenifli or W hite 
Wine; kt it boil till it breaks, then run it through 
your Jelly Bag till it be as clear as Rock Water, and 
fill your Glaffcs ; This is reckoned the fineft Jelly that 
is made. 

To pet Lampreys. 

Lamproies empotk. 

S KIN them, and take out the blue String that is in 
their Backs cut them into Pieces, and feafon 
them with Pepper, Mace, Nutmeg, and Salt; to a 
Pound of Fifh take a Pound and a Half of Butter ; 
put your F'ifli into a Pot, put your Butter over them, 
tie them down with double Paper, bake them in a 
moderate Oven for four Flours ; take them out, and 
let them drain in a Culllnder, then lay them round 
and round in yoijr Pot, till you have fill’d it within an 
Inch of the Top ; then fleim oft the clear Butter, and 
fill up the Put to the Top ; fet the Pot even till cold. 
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^ 0 jieiv Lampreys. 

Lamproies en etuvB. 

S KIN them, and take out theif Strings, clean and 
blanch them, dry them well, flour and fry them 
in clarified Butter-, then make a Brown, put in feme good 
Gravey, with a Plandful of Parfley fcalded arid fhred 
fine put in fome whole Pepper, Mace, and grate in 
a little Nutmeg, put in fome Vinegar, let them ftew 
till they be enough, put in a Glafs of White Wine, 
fqueeze in a little: Lemon, put in fome melted Butter, 
tofs all up together ; difh them up, and garnifh with, 
fried Parfley and Lemon 5 you may put in a few Ca- 
pers flired fine. 

To make Mould Fritter^ 

Bignets drejfie dans uiie Forme. 

Y OU mufl; provide fome Moulds made of Tin of 
different Forms, like a Dolphin, a Coat of 
Arms, or any Fafhion you like then butter your 
Mould, and fill it Half full of Batter, made the fame 
as for other Fritters ; let your F at be render’d Beef 
or Mutton Suer, or clarified Butter ; let it be hot, then 
put in your Mould, with the Batter in it, fry it browni, 
and turn it our. 

N. B„ Your Moulds mufl: be finely ri vetted as well as 
foldered, or the hot F"at will unfolder them j be furd 
you have P'at to cover the Moulds. 

To preferve Grapes. 

Raifins cenft. 

T ake them when they are large, but green, be- 
fore they begin to turn take out their Seeds, 
and let them lie on the Back of a Sieve twenty-four 
Hours, and fet them in the Sun or before the Fire ; 
then put them into a Pot, and drew fome double- 
refin’d Sugar over them, pounded and fifted ; then 
take as much Sugar as will make a.Syrrup for them, 
enough for them to fwim in, that ‘is Half a Pint of 

Water 
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Water to a Pound of Sugar ; let your Syrrup be 
pretty ftrong *, then put in your Grapes, with the Su- 
gar to them, let them do foftly till they be clear i 
keep putting them down with a Silver Spoon or Ladle, 
and flamming them ; put them into a Pot large e- 
nough. You may dry them after they have lain fomc 
Time in the Syrrup. 

Another Way, 

Raifms confit d'une autre maniere. 

P ICK out their Stones, put them into hard Water ; 

then put fome of their Leaves into the Bottom 
of a Brafs-Pan*, lay in your Bunches of Grapes, with 
Vine Leaves between, then Leaves on them again ; 
then take a Bit of Verdigreafe, the Bignefs of a large 
Nutmeg, pound it fine, and put it into a Viol Bottle, 
with as much Allum pounded ; likewife put to it a 
Gill of White Wine Vinegar; fhake the Bottle, and 
let it ftand to fettle, then put into your Grapes two 
or three Spoonfuls of this, with as much hard Water 
as will cover them ; fet them on a very flow Fire to 
green, do not let them boil, then take them out, and 
put them into cold Water *, let them lie an Hour, then 
make a Syrrup for them as before, put them in Bunch 
by Bunch ; let them jufl boil up, then fet them off 
the Fire, cover’d down dole for an Hour, then fet 
them on again ; keep this Order till they be clear, put 
them up as before-direfted ; let them lie in the Syrrup 
for a Month, then take them out, and drain their 
Syrrup from them, dridge them with double-refin’d 
Sugar fitted, lay them on Glafs-Plates to dry in a 
Drying-ftove, turn them every Day till they be quite 
dry ; keep them in a paper’d Box, with Paper betwixt 
each Bunch; fet them in a dry Place. 

To make Italian Bijket. 

Bifcuii a I It alienne. 

T ake a Pound of double-refin’d vSugar beat and 
fifted, put to it a Found of the hnefi: Flour you 

can 
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can get, mix them together ; then take fix Eggs, 
beat them very well, and drain them through a Sieve ; 
put them into Marble Mortar, put fome of your 
Flour and Sugar in, and beat it very well ; fo keep 
putting the reft in, by little at a Time, till it be all 
in; you muft beat it an Hour without f^afing, then 
put a Sheet ot Wafer Paper on a Sheet uf Tin, drop 
on the Bifeuit, drew on them fome Carraway ComfitSi 
and bake them off as quick as you can. 

T 0 make Macaroons. 

Macaroni a faire. 

T ake two ounces of fweet Almonds, blanch 
and peel them, beat them in a Marble Mortar, 
adding a little Cream and Orange Flower Water ; then 
add by Degrees a Quarter of a Pound of double- 
refin’d Sugar lifted, and the Whites of three Eggs ; 
beat it very well till it be of a convenient Thick- 
nefs; if it fhould be too thin, add more Sugar *, put 
it on Wafer Paper, dridge on Sugar, and bake them 
as you are diredted above. 

^0 drefs Mufcles different Ways. 

Monies accommode en flufieurs Manures. 

M uscles are Shell-Fidi not much valued, but 
order’d as below, I think they may be agree- 
able to fome : Wafh them, and pull off their Strings ; 
put them into a Pot, drinkle on them a Handful of 
Salt, cover them down clofe, and fet them on a flow 
Fire till they will open : then take them out of 
their Shells, take off their Beards, take the Liquor 
and ftrain it ; then take fome White Wine and Vine- 
gar, and the Clear of their Liquor ; put in it fome 
whole Pepper and Mace, give it a boil or two ; put 
in your Mufcles, flop them clofe, and keep them for 
yourUfe. You mayfendthem up on Plates, garnifh’d 
with raw Parfley, to be eat with Bread and Butter. 

I 2 <ro 
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*T 0 fricajy them. 

Monks en Fricajfee. 

Y OU may fricafy them white, with a white Lare, 
as for Chickens. See fricafy’d Chickens. 

You may drefs them brown : Brown a Piece of 
Butter in a Stew-pan, put in a little Flour, flared in a 
little Onion, with fome good Gravey ♦, let it ftew, 
grate in a little Nutmeg, flared and put in a little 
Parfley ; then take out as mL\'y of your Mufcles as you 
think will do, make them thoroughly hot, and difli 
them on Sippets *, garnifli them with fried Parfley. 

To put them in Loaves fcallop them like Oyjlers. 
Monks an Pain aujfii en Efcalopes. 

W HEN they are order’d as before, you may put 
them into Rolls, as you do Oyfters, or as they 
are done White, which Way you like befl: : You may 
put the pickled Mufcles into Fifla-lauce, with fome of 
their Liquor. You may ufe Cockles any of thefe 
Ways, or put them into Scallop- flae 11s as you do 
Oyfters. 

To drefs Perch. 

Perches accommode. 

T hey are a fine Fifh, if large, not inferior to 
Carp or Tench, and eat well ftew’d ; if fmall, 
they are good fried. You may bake, broil, or boil 
them as you do feveral Sorts of other Fifli. 

Pigeons a-la-Tartare, 

Pigeons d la Tartar, 

S INGE and trufs them as for boiling, flat them 
with a Cleaver, feafon them with Pepper and Salt 
as for a Pye, dip them in melted Butter, dridge them 
with minc’d Parfley and Bread Crumbs, butter a Sheet 
of Writing-Paper, and lay it on Gridiron, with the 
butter’d Side up, lay on your Pigeons, and broil them 
©ver a broiling Harth as there is in moft large Kitchens ; 

but 
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but if you flioiild not have fuch a convenient Place, 
you may broil them in the Chimney Corner, or upon 
the Hearth j firft light your Charcoal in a Stove, then 
lay Bricks the Square of your Gridiron, put the Char- 
coal into it, fet on your Pigeons, broil them leifurely, 
turn them often, and they will be of a fine Colour ; 
then having fome Parfley minc’d fine, with a few 
Chives, Shallot, or Onion ; mix them with minc’d An- 
chovey, a little Gravey, and a Piece of Butter work’d 
in Flour, the Juice of Half a Lemon ; put all into a 
Stew-pan, grate in a little Nutmeg, put in a little Salt, 
fhred eight or ten pickl’d Mufhrooms, draw all up 
together as you do Butter; put the Sauce into the Difh, 
and lay one your Pigeons, that their Rumps may meet 
in the Middle ; garnifh with Barberries and Lemon. 

You may do Mutton Cutlets the fame Way, adding 
fome Hired Capers. 


OU may broil Pork Chops as above ; make Ufe 


of Sage inftead of Parfiey ; leave out the Ca- 
pers, and put in a little Muftard. 

This Way of broiling is the beft Way for moft fmall 
Things, as Sweet-breads ficewer’d on Silver-lkewers, 
Brotch- lights, Oyfters, Larks, or any fmall Birds, &c. 

And all Sorts of Fifii ; the large Fifh cut in Slices, 
about an Inch thick and flour’d, and the Gridiron fet 
a good Height from the Fire, that it may broil lei- 
furely ; you muft obferve, that none but your frefh 
Fifh will broil well ; you need no Paper to the broil- 
ing of Fifh, all fmall Fifh broil whole ; the particular 
Ways of ordering them, and their Sauce, look where 
each Sort is treated of. I have been particular in this 
Way of broiling, becaufe it is the very beft and fweeteft, 
and gives every Thing, fo broil’d, a much better Co- 
lour than any other Way. 


drefs Pork Chops, 
Cottelets de Pore. 
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^0 preferve Bonum Magnum Plumhs. 

Bonum Magnum confit. 

T hrow them into boiling Water to raife the 
out-fide Skin, peel it all off, cut them in the 
Nick to the Stone, put them into a Pot, ftrew on them 
fome double-refin’d Sugar, let them lie three or four 
Hours i make a Sirrup for them, enough for them to 
I'wim in, let it boil till it be near of a Candy-Height, 
put in your Plumbs, with what is at them, let theni 
do fofdy, keep them fkimming and turning till they 
be clear, then put them into Pots. 

To drefs Larks. 

Aloiiettes accommodL 

P ICK them clean, Heads and all ; draw them,’ 
and turn down their Legs, as you do a Duck \ 
/pit them a-crofs, on a Lark-fpir, put a Bit of Butter, 
with a little Salt, into the Belly of each ; finge and 
tie them to a fmall Spit ; wafh them over with the 
Yolks of Eggs and melted Butter, dridge them with 
fine Bread Crumbs mixt with Flour, and a little Salt ; 
lay them down to the Fire, at a good Diftance, to let 
the Coat fix on them ; then drop on fome more But- 
ter, and dridge them again, till you have made them 
as plump as you can; garnifh your Difh with Bread 
Crumbs, fried brown in Butter ; fend Gravey and 
Butter in a Boat, with a little Juice of Lemon, 

To make a Silmy of Woodcocks. 

Salmey des Becaffes. 

H ALF-roaft them, cut them in Quarters, put a 
Piece of Butter into a Stew-pan, make a Brown 
with Flour, tofs the Woodcocks up in it ; put in fome 
good Gravey, a little White Wine, fome Morels, 
Mufhrooms, a little Qnion and Anchovey fhred fine, 
grate jn a little Nutmeg, fqueeze in fome Lemon, fait 
it to your 7'afte ; take their Ropes, tdce out the Liver 
Gi?ard, chop the refi:, and put it to your Wood- 
' ■ t ’ ■ ' . ‘ • cocksy 
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cocks ; tofs all up together, put fome Truffles in the 
Bottom of your Difh, lay in your Woodcocks, pour 
on the Sauce ; garnifli with Barberries and Lemon 5 
take Care you do not let your Woodcocks be too 
much, and Ikim off the Fat before you dilh them ; 
jf the Anchovies do not make it Salt enough, put in 
Salt to your Tafte. 

To pot Woodcocks and Partridges. 

Becajfes 6s? Perdrix empote. 

P ICK, finge, and draw them •, take the bloody 
Part out of their Backs, rub out the Blood with 
U wet Cloth, feafon them with Pepper and Salt, anci 
any other Spice you like ; trufs them as for boiling, 
put them into a Pot big enough ; you muft put Half 
a Pound of Butter to each Bird, if you pot them in 
fmall Pots ; if you pot a large Pot, lefs will do ; take 
out the Brains of the Woodcocks ; if you pot them 
with their Bills on, pack them in the Pot you defign 
to bake them in ; put the Butter on the Top, tie the 
Pot oyer with brown Paper *, let them bake twq 
Hours, take them out, and put them into a Cullin- 
der, with their Vents down, to drain the Gravey out 
of them ; then put them into the Pots you defign them 
to be potted in, and fill the Pots up with the Clear 
pf the Butter 5 fet them very even till they be cold ; 
take Care you don’t put in any of the Settling of the 
Rutter, for it will taint them : if your clear Butter 
does not hold out, put fome more Butter into the 
farpe Pot, and fet it into the Oyen to clarify. 



OCTQ 
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OCTOBER, 

To make Cookie Soop. 

Rotage aux Petoncles, 

T ake four Qiiarts ot Cockles, put them into a con* 
venient Pot, cover them dole till they all open ; 
pick them out of their Shells, and wafh them in Wa- 
ter to clean them from the Sand ; then take what Sort 
of Fifh you can bcft get, cut it to Pieces, wafli it, 
and put into a Pot of ’^kiter, with four large Onions, 
two or three Turnips, fome Cellery, Thyme, Parfley, 
whole Pepper, Mace, fome Salt, two Carrots, the 
Cruft of a 'French Roll ^ let all boil foftly for two 
Hours *, let it ftand to fettle, after you have ftrained 
it through a Sieve ; fldm it, and pour off the Clear, 
then take fome of the Clear, and put in it a Quart of 
green Peas, if you can get them ; if not, take a Quart 
of blue Peas, boil them, and pulp them through a 
CuHinder *, then take a good Handful of Sorrel, pick 
and fhred it ; take two Cabbage Lettices, cut them 
in four, and fhred them fine Crofs-ways ; then fhreci 
two Onions, put a Piece of Butter into a Stew-pan, 
put in your Plcrbs, put to them a little Salt, cover 
them clofe, take Care they don’t burn, moiflen them 
with fome of your Broth ; then t ike the Kettle that 
you defign to ftew your Soop in, and put in your 
Flerbs, the Peas, and the reft of the Broth let them 
ftew over a How Fire till all is incorporated together ; 
tafte it, and if the Sorrel has not given it an agreeable 
Tartnefs, fqueeze in a little Lemon \ take a French 
Roil, cut a Piece off the Top, take out the Crumb, 
rub it with Butter within and without, put it into an 
Oven to harden, or fet it before the Fire, and turn it, 
that it may uQt burn, put it into your Spop Difla 
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let your Soop Difli be rim’d ; tofs up your Cockles 
with a Piece of Butter, dridge in a little Flour, duft 
in a little Pepper, put in a little of your Broth, put ia 
the Liquor that came Irom the Cockles 5 tofs all to- 
gether when you are ready to difh, put fome Crufts 
of French Bread, dried before the Fire, and laid round 
your Roll in the Difh, put a Ladleful or two of your 
Soop to the Bread, fill the Roll with fome of your 
Cockles; garnifh the Rim of your Difh with fome 
of them, with fome Carrots, cut an Inch long, and 
fplit like Straws, that is a Heap of one, and a Heap 
of the other *, put the reft of the Cockles into your 
Soop, ftir all together, and fill your Dilh •, firft fl<im 
off the Fat that comes from the Butter, and fend it up 
hot. 

I have been particular about this Soop, becaufe moft: 
Soops, in Meagre, are made in this Manner ; as, 
Mufcles, Oyfters, Shrimps, likewife any Sort of Roots 
that you would have the Soop go by the Name of, 
that is, the Rim of the Difh muft be garnifh’d with 
that particular Root or Herb, and the Roll in the 
Middle muft be fill’d with the fame, ordered in a 
proper Manner, as you will find, where direded for 
ragooing and ftewing of Vegetables. You muft broil 
three Pieces of Cod to put round the Roll of your 
Cockle Shop. 

To make a Partridge Pye, 

Pate aux Perdrix. 

P ICK, finge, and draw them ; trufs them as for 
^ boiling ; fealon them with Pepper and Salt, with 
a Piece of Butter put into the Bellies of them ; then 
having your Pye rais’d and fet in a proper Form, 
lay in your Partridges, with' fome Forc’d -meat and 
Yolks of hard Eggs between ; lay on Butter over all, 
clofe and garnifh it in a proper Manner ; wafh it over 
with the Yolk of an Egg, and bake it two Hours ; 
when it is bak’d, put in fome Gravey ; when you 

defign 
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defign to have it eaten coldj fill it up with clarified 
Butter. 

^0 roaft and order a Chine of Veal a la Smith ergalh 

L et it be cut out like a Chine of Mutton, fpit it. 

See Chine of Mutton. it leifurcly ; let 

the Veal be the fmalleft and whitefl you can get ; then 
make a Ragoo of Colliflowers, and put in your Difh ; 
lay in your Veal, but fiift cut out the Kidnies, and 
lay them on each Side of the Veal j garnilh with Seville 
Orange and Kidney-beans. 

How to make a Patty of Oyjlers. 

Pate aux Huitres. 

M ake fome cold Pafte, and fheet a Petty-Pan 
that will hold your Oyfters *, blanch them and 
wafli them clean, put them into your Petty-Pan, with 
Yolks of hard Eggs, fome Forc’d-meat Balls made of 
Filh ; put in the Liquor, with two or three Spoonfuls 
of White Wine ; feafon with Pepper, Nutmeg, Ihred 
Parfley, and a few Chives *, if the Oyfters do not make 
it fait enough, fait it to yourTaftc ; put Butter all 
over, clofe and bake it an Hour ; cut off the Lid, 
and make a W hite Lare for it, thicken your Lare o- 
ver the Fire, keep it ftirring ; fkim the Fat off your 
Pyc, put in your Lare, lay co the Lid, and ferve 
it up. 

To make a Compot of Mujhrooms. 

Compote aux Champignons. 

O RDER your Mufhrooms as for a brown Fri- 
cafy, then take fix Yolks of hard Eggs, with 
fome Forc’d-meat Balls; let your Forc’d-meat be 
fried, put them to your Mufhrooms, then blanch 
Half a Score Morels, all of a Size, as near as you 
can ; take off their Stalks, fluff them with Forc’d- 
meat, and flew them in Gravey, with an Onion, and 
a Faggot of fweet Herbs; cover them clofe, and flew 
them over a flow Fire ; rim the Edge of your Difh, 

lay 
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^ay in the Middle a French Roll, order’d as you did 
for the Cockle Soop, and fill it with lome of your 
Mulhrooms j lay round it the Morels and hard Eggs, 
fqueeze a little Lemon into your Muflirooms, grate 
in a little Nutmeg, fait it to yourTafte, tofs all up 
together, make it hot ; if it be too thick, put in feme 
of the Liquor your Morels were ftewed in, pour it 
all over the reft, and garnifti the Rim of your Difh 
with butter’d Bread Crumbs, crifp’d or dried, 

To make Saufages, 

Saucijfes a faire. 

T ake fome of the tendereft Part of Pork, and 
mince it fine; take the equal Weight of fat 
Pork, and mince it ; feafon it with Pepper and Salt, 
a little Sage, ParQey, and Thyme, with a few Chives ; 
fhred your Herbs very fine, mix all together, with a 
few fine Bread Crumbs ; pound it in a Mortar very 
fine •, then having your Hog’s Guts clean’d, fill them 
and tie them in proper Lengths, and boil, fry, or broil 
them, as you like. You may ufe them to Turkies, 
Fowls, or any Thing that Saufages are proper to be 
ufed with. There is a Receipt of this Kind, fee which 
you like beft. 

T 0 make a Sauce Robert, 

Sauje Robert. 

T ake an Onion, and ftice it *, put a Piece of But- 
ter into a Stew-pan, put in your Onion, and 
keep it ftirring with a wooden Ladle ; put in fome 
Cullis, drawn from Ham and Veal : then mince Iqme 
Parfley, and put it in, with a fmall Matter of Th) me, 
put in a little Vinegar, let it boil up, put in a little 
Pepper, ftrain it through a Sieve ; if for roafted 
Fowls, fend it as it is ; if for Mutton, put fome But- 
ter and minc’d Capers ; if for Pork, leave out the 
Capers, and add a little Muftard. 



IT Q make a Turkey Pye, 
Pate de Dindon. 


W HEN it is pick’d, drawn, and fmg*d, bone 
it ; you may bring the Bones out at the Breaft 
whole, or cut it down the Back, and take out the 
Bones that Way ; take Care you do not cut it through 
the Skin, then few it up, and tie up the Vents *, make 
a Pan of Water boil, put in your Turkey, let it boil 
till it is plump ; take out the Strings, and feafon it 
with Pepper and Salt ; having a Coffin rais’d to fit it, 
lay it in, with a Neat’s Tongue boil’d, fkin’d, and 
^ic’d j lay in fome Yolks of Eggs boil’d hard, with 
. . ' tw© 
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two or three Pounds of Saufages ; lay Butter over all, 
clofe it, and bake it; if to eat cold, fill it up with 
clarified Butter. 

7* ? make French Bifcuits, 

Bifquit a la Francoife. 

T ake fix new-laid Eggs, leave out the Whites all 
but one, beat them very well, and firain them 
through a Sieve, but firft weigh your Eggs with fine 
Flour; let their Weight be equal; put out the Flour, 
and weigh fome fine Loaf Sugar as you did the Flout* 5 
mix the Flour and Sugar together ; put in fome can- 
died Lemon Peel minc’d very fine, mix it with Sugar 
and Flour, put it to your Eggs in an Earthen Difti or 
Bowl, beat it with a Wooden Ladle till it comes to a 
Pafte, drop it on Wafer Paper laid on a Tin Plate, and 
bake it, but not too much. 

2 " 0 make a Rahhit Fye^ 

Pate des Lapins, 

T ake three Rabbits, cut two into Pieces, truf» 
one like a Liverec, and blanch it in boiling 
Water, feafon them with Pepper and Salt ; take a 
{mail Loin ei Pork, take off the Skin, cut it into 
Stakes, take out the Bones, feafon it as before ; your 
Pye being made in the F'orm, as you may fee in 
Page 122, lay in the Bottom of the Pye fome of the 
Pork-ftakes, then fome ot the Rabbit, then the reft of 
your Stakes, then fome more Rabbit, then lay the 
whole one in the Middle, and if you have any 
more Bits of Rabbit, lay it round the whole one, 
lay pits of Butter over all, clofe it, and prefa 
the Lid clofe to the whole Rabbit, that it may 
appear in its full Shape ; you will fee how it is 
garniflied, by the Form ; it will eat well cold, fill’d 
with clarified Butter ; if to eat hot, boil fome Parfley, 
fhred it fine, mix it with drawn Butter and Gravey, 
fquee^e in a little Lemon ; it will take three Hours 

bakingi* 


baking, if it be to be eat cold ; if hot, two and 4 


ET the largeft you can, wafh them, and fait 


them with Salt-Petre and common Salt ; lay 
them into an Eaithcn Pot, and rub them with the 
Brine that comes from them every Day, and turn them j 
keep this Order for fix Days •, boil and Ikin them, cut 
off the Roots, raife a round Pye the Height ot a 
Cuftard, lay in your Tongues, with the thick Ends 
to meet in the Middle •, feafon them with Pepper, a 
little beaten Mace, and Cinnamon j lay a Yolk of an 
hard Egg betwixt each Tongue, with fome Cutlets of 
Veal larded, laid over all, fcafon’d as before •, lay 
Butter over all, clofe it, and bake it; when bak’d, 
fill it with clarified Butter ; keep it to eat cold. 

^0 farce Chickens with Sweet Herbs and Bards of Bacon., 


L et your Chickens be clean pickM and drawn, 
finge them, and put a Piece of Butter work’d 
in Salt, a few Chives and Parfley fhred fine, into the 
Bellies of them ; then raife up their Skins with your 
Finger all over their Breafts; cut fome Pieces of fat 
Bacon to fit each Bi eaft, feafon the Bacon with Parfley^ 
Shallot, and Thyme minc’d fine ; put in the Bacon 
betwixt the Skin and the Flefht, pull down the Skin 
over the Neck, and-trufs them for roafting ; fpit them, 
and cover them all over with fat Bacon, cut very thin ; 
put Paper over all, tie the Paper Bacon on with Pack- 
thread, and roait them; take off the Paper and the 
outfide Bacon ; bafte them with Butter, dridge 
them with the Rafpings of French Bread made fine, 
mix’d with Flour and a little Salt; give them Half a 
Dozen Turns; difii them vvith a Cullls of Ham and 
Veal under them i garnifh with Jjemon and Bar- 
benies. ‘ ‘ 


Half. 


*To make a Bye of Sheep* s ^’ongues. 
Pate des Lcmgues de Mouton. 



Poulets farcie. 
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Ito farce Cocks' Comis to Ea^oo, 

Cretes de Coqs farcie. 

W ASH them and par-boil them, ftrain them and 
let them cool \ make a Forcing for them of 
Marrow, Veal, fweet Herbs, Pepper, Salt, Nutmeg, 
Bread Crumbs, a little Lemon Peel % mince all fine, 
mix it with the Yolk of an Egg, pound it fine in a 
Mortar; open the thick Ends with a fharp-pointed 
Knife, rub them within with fome Yolks of Egg, fill 
them with your Forcing ; take a Piece of Butter, put 
it into a Stew-pan, make a Brown with a little Flour, 
put in fome good Gravey drawn from the Ham and 
Veal, put in your Combs, let them flew till tender ; 
make a fmall Pulpotoon of Veal Sweet-breads, and put 
jn the Middle of the Difh ; difh your Cocks’ Combs 
round it, fqueeze in a little Lemon ; garnifh with 
Petit-Patties, made of fome of your Forcing. 


OCKS’ Combs are hard to come at in the Coun- 


try, fo I here give you a Receipt how to keep 
them a long Time, that when you are in London you 
may prepare fome in the following Manner, to take 
into the Country with you ; you may do a few at a 
Time, as you can get them ; Clean them and put 
them into a Pot, feafon them with Pepper and Salt, 
put to them fome Beef Suet Hired fine, with fome 
Butter ; put thefe to the Combs, tie them over with 
Paper, and bake them, but not to much ; take them 
put, and ftrain the Fat through a Sieve ; clean out 
the Pot, lay in the Combs, fkim off the Clear, and 
cover them over ; fet them to cool ; fo you may keep 
Sweet-breads, Lamb-ftones, and feveral other Things, 
as Mufhrooms clean’d, and put into a Stew-pan, with 
a good Piece of Butter, fome whole Pepper, Mace, 
and Salt *, cover them clofe, and ftew them a Quarter 
of an Hour oyer a Stove-Fire j y^hen pold put them 


To preferve Cocks* Comb^, 
Cretes de Coqes prefervL 
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into a Pot, cover them as above, and they will keep 
^ Quarter of a Year, to ufe as you pleafe. 


To roajl Chickens a-la-SmithergalL 
Poulets a la Smitloergall roti. 

T ake fome fat Bacon fhred fine *, then mince four 
Anchovies, with jbme Parflcy Chives, and a little 
Lemon Peel ; mix all together, with the Yolk of an 
Egg, and a Spoonful of Cream ; loofen the Skin off 
tlve Breads of your Chickens, and put fome of this 
Force into each Chicken’s Bread ; butter fome Paper, 
and tie over them *, put fome minc’d Parfiey, Butter, 
and Salt, into their Bellies *, fpit and road them •, dillt 
them, q,nd let the Sauce be Lemon, Butter and 
(Gravey, or Gravey by kfelf. 

^0 make Cullis of Craw-Eijh. 

r'T'^AKE out the Tails, and take out the Bleb that 
is betwixt the Tail and the Body, for it is bit-r 
ter; then pound the Shells in a Marble Mortar, with 
iome blanch’d Almonds ; tlieri flice Half a Parfnip, 
two Onions, Half a Carrot ; put thefe into a Stew- 
pan, with a gQr>d Piece of Butter, cover them down 
plofe, fet them on a Charcoal Fire that is flow ; let 
them fimmer till they begin to dick to the Bottom ; 
put in lome lufli Broth, with the Crud of a French 
jRoil ; feafon it with Pepper, Salt, and Nutmeg, fome 
Parfiey and a little Thyme ; let them fimmer nil you 
can break the Bread to Pieces with a Ladle, put in 
the olidls, v/kk fome minc’d Mufh rooms ; let them 
fimmer a little longer, with a minc’d Anchovey ; 
firaiii it through a Siev'e, and keep it for any Thing 
in Meagre, as Vegetables, Sooj.ts, &c. 

’To few Crazv~Eijh for a Diflo, and how is diJJj them. 
Des Ecrewces etuvee. 



ASH them, and put them into a Kettle, with 
Sak^ Wfotc Wine Vinegar, Thy mcj, Parfiey, 
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and fomc Slices of Lemon ; cover them clofe and 
ftew them on a flow Fire till they be all very red; 
then flrrain them, and fpread them to cool ; then difli 
them in a Difli, the Size of that you defign to fend 
them up in •, then lay them all round the Infide of your 
Difli, next the Rim, on their Backs, with their Tails 
next the Rim •, fo fill the Bottom of your Difh, then 
begin at the Edge again, and lay one betwixt them 
again as before, with all their Tails even-, fo continue 
till you have laid in as many as you would have ; then 
pick fome Fennel, and lay all over them as they lie 
on their Backs ; then lay on the Difh that you defign 
them to go in ; turn them Upfide down, and they 
will look very well ; if you have laid them even, fo 
fend them up. 

T 9 make a Cullis of MufJorooms. 

Cculis des Champignons. 

r'T'^AKE fome of the finefl: red Mufhrooms, take 
■ off the outfide Skins, break them to Pieces, put 
to them fome Salt, Pepper, Mace, a flic’d Onion, a little 
Parfley and Thyme, with a Piece of Butter ; put all 
into a Stew-pan, covered down clofe, fet it on a flow 
Fire Half an Flour ; (train and fqueeze them out of 
the Liquor, then put the Liquor into the Stew-pan, 
with the Cruft of a Roll, foak it till tender, rub ail 
through a Sieve; keep it for Ufe. 

How to order and keep Lobjlers a Month for Fifh Sauce., 
Pour garder des Ecrevices fair une Smfe. 

T ake the Spawn or Berries of the Lobfters that 
are boil’d, pound them in a Mortar, with fome 
Vinegar; take a Qiiart of Water, put in it fix zAncho- 
vies, fome whole Pepper and Mace, a Stick of Horfe- 
Kaddifh flic’d, two Lemons par’d and flic’d ; let it 
boil till one-third be wafted, then put in yourLobfter- 
Spawn, with a Pint of White Wine ; let it but boil 
wp, then ftrain it take the Tails and Claws of your 

I.ob- 
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Lobfters, and cut them an Inch long ; then cut them 
long- ways like a Wheat Straw ; put your Stock into 
your Stew-pan again, and put in your Lobfter ; if your 
Anchovies have not made it lalt enough, put in fome 
to your Tafte. At any Time, when you have any 
Lobfter left* cut it as above, make it hot in Salt and 
Water, and put it to the reft ; put it into a Jar, tie it 
down with L.eather, fet it in a cold Place ; when you 
would ufe any, take it out with a fmall Wooden Ladle ^ 
put it into a Stew-pan, with a little good Gravey (if 
for Fifti-Days, call’d Fafts, put in fome Filh Broth) 
with a little Onion and Anchovey flired fine, fqueezc 
in a little Lemon to brifken the Tafte, grate in a little 
Nutmeg, put in your Butter, duft in a little Flour, 
draw it up thick ; keep this Order, and you will ne- 
ver want good Lobfter Sauce upon all Occafions. You 
may order Crabs the fame Way. 


AKE the beft End of a Neck of Veal, arid boil 


it in ftrong Broth a Quarter of an Hour ; let it 
cool, cut it Bone by Bone, take off the Skin, mince 
the Flefti, fave the Bones, take fix Morels, blanch 
them, take off their Stalks, and mince them with a 
few preferved Mufhrooms, a few Chives or Onion ; 
then mince fome Marrow or Beef Suet, fhred it fine, 
mix all together, feafon it with Pepper, Salt, Nut- 
meg, and a little Lemon Feel flired fine *, pound it in 
a Mortar, with fome Bread Crumbs, and three or four 
Yolks of raw Eggs *, cut fome Bards of Bacon, like 
a Cutlet in Shape, lay on fome of the Forcing, lay on 
a Boce of the' Veal, rub it all over with the Yolk of an 
Egg, lay more Forcing on that, rub it with Egg, 
dridge them with fine Bread Crumbs, and brown them 
in an Oven ; let the Sauce be Seville Orange, and a 
Cullis of Veal and Flam, or Gravey and Lemon. 


I'd farce Veal Cutlets. 
Cotelets de Veau farcie. 
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^0 farce Mutton Cutlets. 

Cotelets de Mcuton farcie. 

Y OU may do Mutton the fame Way, or ctJf the 
Fiefh off it when par-boil’d, but fkewer it firft 
to keep it ftreight; order it as you did the Veal, but 
leave the Bones whole, and the Skin betwixt the 
Bones*, rub them with Yolks of Eggs, lay on your 
Forcing all over, rub it over with Yolks of Eggs, 
dridge it with Bread Crumbs, brown it in the Ovenj 
■iet the Sauce be Gravey, Butter, and Capers. 

Ducks a-la-Braife with Turnips, 

Canards a la Braife. 

L ard them, or one, and let the other go plain, and 
feafon them with Pepper, Salt, and fwcet Herbs j 
lay fome Bards in the Bottom, with Slices of Beef 
feafon’d as the Ducks ; lay them in, with Bacon and 
Beef, feafon’d as under, on the Top of them ; put to 
them a Pint of Red or White Wine ; fet it on a flow 
Fire, cover’d down clofe *, make a Fire on the Lid, 
that is, take a few live Coals out of the Stove, and 
put them on the Lid, let them flew for two Hours ; 
when they are ready, having your Tuhiips pre- 
par’d in the Manner following, pare and fcoop them» 
cut them the Length of an Olive, round them at the 
Ends, and put them into Salt and Vinegar colour’d 
with Saffron ; let them lie till they have taken the 
Colour, dry them in a Cloth, and fry them in clari- 
fied Butter ; then make a r rown, with a Piece of 
Butter and a little Flour *, put in fome Gravey, take 
up your Ducks, let them drain, lay them in the Di(h, 
ft rain the Liquor that comes from them, fkim off the 
Fat, put it to your Brown *, put in the Turnips, fleim 
it, and pour it over your Ducks. 

If I was to be particular about every Sort of Braife, 
of Flefli, Fowls, and Fi(h, it would take up too much 
of the Book *, as I have mention’d feveral already, I 
ftiall give ;he ingenious Pradtifer, a full Account of 
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the feveral Ways, in a Place by itfelf ; and likewife 
of the different Ways of making Cullis, with feveral 
other Things worth Notice. 

Eggs in Crampine. 

Oeufs au Crampine. 

T ake four Veal Sweet-breads, blanch them; take 
a Piece of Ham, cut both in Dice, tofs up the 
‘Ham in fome clarified Butter, dridge in fome Flour, 
moiften it with good Gravey ; do the fame by the 
Sweet-breads, then fhred fome Morels and Mufhrooms, 
put them to the Sweet- breads ; then mince fome Parf- 
ley and Chives, let them be fcalded firft, and put them- 
in with a minc’d Anchovey, two or three Spoonfuls 
of White Wine, grate in fome Nutmeg, put in a little 
Pepper, then fkim the Fat off* your Ham, and put it 
in ; then beat the Yolks of ten Eggs, mix them witli 
a little Cullis, and (train them in firft ; take your Stew- 
pan off the Fire, tofs all up together, then beat the 
Whites, and (train them in ; fqueeze in fome Lemon, 
(tir all together, and fet it on the Fire again, keep it 
(tirring till it is thicken’d a little ; then take a Pulpa- 
toon Pan, butter it, take the Kell of a Veal,, warm it 
before the Fire, and put it into your Pulpatoon Pan ; 
then put in your Campine, when it is cold, prels 
it down with a Ladle ; rub it all over with the Yolks 
of Eggs, lay on the Top fome of the Kell, cut it clofc 
to your Pan, walk it all over with Eggs, dridge on 
fome Bread Crumbs, bake it three Quarters of an 
Hour, loofen it round the Edges with a (harp Knife, 
turn it into your Di(h ; garnilh with Orange and fried 
Parfley. 

STtf make a Sahnon Pye, 

Pate de Saumon. 

T ake a double Joul of Salmon, feale and clean 
if, feafon it with Pepper, Salt, Nutmeg, Parfley, 
andjChives ; let it lie till you have made your Pafte ; 
take a Pound of Butter, put it into a Sauce-pan, with 
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a Quart of Water, fet on the Fire to boil ; lay on your 
Dreffer Half a Peck of Flour, make a Hole in the 
Middle, fkim off the Butter ; put it in, and as 
much of the Water as will make it into a ftifF Pafte 5 
fpread it, and lay a Cloth over it to fweat it, then 
work it up, and take a Piece, and roll it out big 
enough to hold your Salmon ; take two Sheets of Pa- 
per, lay on it your Sheet of Pafte, lay on it your Sal- 
rhon i then roll out another Piece long enough to go 
round the Salmon ; wet and clofe it clofe to the Bot- 
tom ; cut it all round, to ftand an Inch above your 
Salmon ; then fill up the Sides with Slices of Salmon, 
and lay your Butter over, feafon the Slices as you did 
the other, roll out your other Pafte large enough to* 
cover all, wet it all over, and lay on the Cover ; clofe 
it tight at the Bottom, and clofe it at the Top, as you. 
do another rais’d Pye •, then take a ftreight Stick, the 
Thicknefs of your Finger, and rib it all round ; cut 
it even at the Top, fo that the Clofing may be an 
Inch and a Half above your Pye, and it will look 
like another rais’d Pye •, cut it all round the Bottom 
of the Pye, within an Inch of the Side, and turn it 
up as you do a Pafty *, make a Vent Hole in the Mid- 
dle of the Pye, put in a Wheat Sheaf or a Pine Apple, 
as we call them, made of Pafte ; wafh it all over with 
the Yolks of Eggs ; butter a Paper, put it all round 
the Pye, and bake it two Hours ; you may cut open 
the Lid, take off as much of the Fat as you can, then 
make a L are of Oyfters, Lobfters, or a plain Sauce, 
fee Fifti-Sauce, put it all over ; you may fend this 
Pye for a Remove, without the Lid ; if you would 
make a middle Difti of it, fend it with the Lid on ; 
and, if you pleafe, you may ornament it more, by 
taking a fmall Filh, and make it in the Manner as you 
are diredfed for a Fifh Pye, like a Fifh *, lay it on the 
Top, and bake it on the Pye *, garnifh it round, as 
you will find by the Draught hereafter, 
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To make Lobjler Patty, 

Pate d^Ecrevifes. 

B OTL your Lobfters in Salt and Water, take the 
Meat out of their Tails and Claws, pound their 
Bodies and fmall Claws in a Mortar ; moiften them 
with feme Gravey, if they have any Sp^wn ; put it 
in likewife, foak the Cruft of a French Roll in ftrong 
Broth, pound it, and rub it through a Cullinder ; 
feafon your Lobfters vvith Pepper, Salt, and Nutmeg ; 
fheet your Difh with Puff-Pafte, lay in the Lobfter, 
cut as you like, mix your Liquor that comes from 
the Shells, &c. when {train’d, minc’d with an Anchovey 
and a little Onion, fqueeze in fome Lemon, mix it 
with melted Butter, put in a Spoonful of White Wine, 
put Half of it into the Pye, lid it, and wafti it with 
Hgg; bake it, when bak’d cut off the Lid, warm 
the reft of the Lare, and put it in ; cut the Lid iti 
two, lay it on each Side to fhew what is in it, and 
fend it up. 

Pigeons a-la-Bafiltc. 

Pigeons a la Bafilique. 

P ICK, draw, finge, and trufsthem, as for boiling; 

make a Stuffing of their Livers, ParQey, Mar- 
row, Bread Crumbs, Pepper, Salt, and Nutmeg, 
ffired and mince all together, work it up with the 
Yolks of two Eggs, and a little Cream ; put a Piece 
of this into each Pigeon, then feafon them with Pep- 
per and Salt *, dip them in the Yolks of beaten Eggs, 
Bridge them very thick with Bread Crumbs ; cut Bards 
of Bacon to lay under each Pigeon, lay them in a con- 
venient I'hing to bake, drip them with Butter, bake 
them three (^larters of an Hour j difh them, and 
fend them with a Cullis of Veal and Ham. 

To make Pigeon Dumplings, 

Pigeons a la Guinguet. 

I JICK, draw, and finge them; cut off their Wings 
and Lfgs, bone thern, pe up their Vents, make 
'' ' ‘ foi|ie 
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Ibme Water boil through them till they be plump; 
take them out, drain them, and take out the Strings ; 
let them lie to cool, feafon them with Pepper and Salt, 
put a Bit of Butter work’d in Paifley into each Belly ; 
then having forae PufF-pafte made, roll fome Pieces 
out, put in your Pigeons, make them up as you dp 
Apple-Dumplings *, tie them up in Cloths, boil them 
an Hour, difh them ; let the Sauce be Lemon, But- 
ter, and Gravey, or plain Butter. 

Bucks and ftew^d Cellery. 

Canards au Celery etuvee. 

S TEW your Ducks a-la-braife ; and ftew you** 
Cellery as directed. See ftew'd Cellery. 

Bucks and Morels^ Mujhroms and Oyjlers^ 
Canards au Morills^ Champignons C? Huitres* 

D ucks and Oyfters are done the fame Way. See 
ftew’d Oyfters, adding fome Mufhrooms an 4 
Morels. 

Eggs and Jlew’d Cucumbers. 

Oeufs aux Concumhres efuve. 

T ake fome, pare and cut them in two, take out 
the Seeds, and (lice them fine ; put them into 
an Earthen Difh, fait them, and let them He two 
Hours ; drain them from their Liquor, fry them in 
clarified Butter till they turn brown ; take them out 
]to drain, then (lice an Onion, and fry it alfo, put it 
to your Cucumbers, make a Brown, put in fome Gra- 
vey, put in a little Pepper and Vinegar, with your 
Cucumbers and Onion ; ftew them till tender, then 
potch as many Eggs as you think will do; lay them 
m your Dilh, pour oyer ypur Cucumbers ; garnilh 
with Rafhers of Bacon. 

You may poach your Eggs in clarified Butter, which 
is the beft Way for Eggs fent up with any of thefe Ve- 
getables ; you may fend them up with ftew’d Cellery, 

Lettice, Spinage, Colliflowers, &c, 

’ - 
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You mufl: obferve to give all thefe Things that you 
fend up with Eggs a tart Tafte, put ia fome Pepper, 
and garniih with Bacon. 

Sr<? make an Amulet of Sweet-meats. 

Omelet aux Douceurs. 

I >EAT twelve Eggs very well, put in Half a Pint 
5 ol Cream, with a little bait ; drain all through 
a Sieve, fet them on a Fire, and ftir them with a 
Whifk till they begin to be thicken’d *, then take them 
off, and take a Pancake Pan, put in a Piece of But- 
ter; then put in Half your Eggs, and drew in fome 
minc’d Citron and Lemon Peel, with fome Sugar ; 
put on the red of the Eggs, turn it, and fry it on the 
other Side ; difh it, put on it Sugar, Butter, and 
Sack. 

^0 make a Patty of Cockles or Mufcles. 

Tourte de Limacon de Mer ou de Monies^ 

W ASH them clean, put them into a Pot, and 
fet them on a flow Fire, cover’d clofe, till 
they are open’d ; take them out, take the Beards off 
the Mufcles, make a Brown, put in fome good Gra- 
vey, put in fome Vinegar, an Anchovey fhred fine, 
with a little Onion, jud tofs them up, let them cool, 
dieet your Difli with Puff-pade, put in your Cockles 
or Mufcles; you may put in forne Forc’d-meat Balls 
made of Fifh, clofe it and bake it ; wafh it over with 
the Yolk of an Egg ; it is enough when the Pade is 
bak’d. 

•T 0 order and (isw Giblets^ 

Gigies de VOye etuvL 

S CALD and clean the Wings, fkin the Feet, cut off* 
the Nails, finge the Wings, cut them into Pieces 
as you like, clean the Gizards cut off the infide Skin, 
and the blue Skin on the Qht-fide ; put all into an 
Earthen Pot, feafon them with Pepper and Salt, put ^ 
in a large Onion, with 4 I'aggot of fweet Herbs, lay 

over 
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over them a thick Slice of coarfe Beef, put to them 
fome Water, tie them down clofe, and bake them 
two Hous •, you may keep them, thus order’d, three 
or four Days. You may make them, into a Pye, or 
ftew them as follows : Make a Brown with a Piece of 
Butter, put in feme Gravey, fkim off the Fat from 
the Giblets, put them in, and ftew them till they be 
tender j put fome Sippets into the Bottom of your Difti, 
feafon them to your Tafte •, take out the Onion and 
the Faggot of Herbs, and difh them up; take out tlie 
Beef alfo. 

2 * 0 make Mackroney for prefent life. 

Macaroni. 

T ake fome Flour, and make it into Pafte with 
two Eggs, roll it out thin, and cut it like 
Wheat Straws, about an Inch and a Half Jong; ftc 
on a Pint of Milk and a Pint of Cream to boil in a 
Stew-pan on a Charcoal Fire ; put in the Pafte firft, 
let it be parted Bit from Bit, or it will flick together ^ 
let it boil till it is theThicknefs of a Cream, flir it 
fometimes or it will flick to the Bottom ; fweeten it 
with Sugar to your Tafte ; difh it, and ftrew on fome 
Cinnamon beat fine and fifted ; garnifti it with Seville 
Orange. 

^0 drefs Pigeons like Cyfrefs Birds. 

Pigeons a la Cipres des Oifeaux. 

P ICK them very clean, leave the Skins of the 
Necks very long, take out the Crops,, and draw 
them very carefully, make the Vent as fmall as you 
can, cut off their Wings to the laft Joint, and cut off' 
one Leg ; take out the Bones at the Neck, leaving 
the Wing and Leg Bones, finge them, make a Stuffing 
of their Livers, a good Piece of Parftey, the Marrow 
^ of one Marrow-bone, a few Chives or Shallot, fome 
Bread Crumbs ; feafon with Pepper, Salt, Nutmeg, 
and Lemon Peel ; put in four Yolks of Eggs, pound 
all in a Mortar very fine, ftuff their Bellies with it, 
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trufs them as you do a Chicken, for boiling ; Jet the 
whole Leg come out at the Vent ; Jkewer them with 
two fine Skewers, tie them clofe at the Vents, fiew 
them a-la-braife, as you do Fowls ; Jet them be ten- 
der, but not too much, let them ftand in the Braifc 
till cold, make a Pickle for them of Bran, Salt, Vine- 
gar, and Water •, boil it Half an Hour, ftrain itj and 
let it ftand to cool *, put in fome Mace, whole Pepper, 
and White Wine; take out the Pigeons, take the Fat 
clean off, ftrain the Liquor they were in, put all into 
the Pickle ; v.'hen you fend any to the Table, garnifti 
them with raw Parfiey ; mind to take off the Strings i 
boil the Pickle once a Week. 

make Black Puddings, 

Boudins noir. 

T ake fome whole Groats, pick them clean, and 
wafh them in Water, boil them in Milk 
and Water till they be tender, take Care don’t 
to fhe Bottom; if there be too much Liquor to 
them, ftrain them through a Sieve ; put them into a 
Pot or Bowl, ftrew on them fome Salt, ftir them, and 
fet them to cool ; then take a clean Thing, put in it 
fome Salt, and catch the Blood from the Swine when 
it is kill’d, keep it ftirring till it is near cold, mix it 
with your Groats, feafon tnenj with Pepper, Thyme, 
Penny-rial, and a little Jamaica Pepper ; then fhred 
fome Beef Suet very fine, and mix all together ; take 
a little of it, and put it into a Sauce-pan, fet it on the 
Fire, and tafte it as to Salt or any other Spice or Herbs, 
if it wants add more ; you may put in Mace, Nutmeg, 
or what you like ; then take fome of the Leaf of the 
Flog, cut it into fquare Bits, put it into an Earth- 
en Pot, and fait it ; let it lie three or four Hours, or 
put it into Salt and Water, which is the beft Way ; Jay 
fomething on it to keep it under the Water ; it 
docs not only favour the Fat, but hardens it and makes 
it cat bettqr yi the Puddings ; ftrain and mix it with 
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the reft of your Ingredients, your Skins being prepar’d 
and made very dean, turn them the Outfide inwards, 
fill them in what Length you pleafe, and put the Fat 
equally in each Pudding, don’t fill them too full, tie 
them tiglit at each End •, when you boil them })ut 
lome Hay or Wheat Straw in the Bottom of your Kettle 
to keep them from breaking ; let them boil foftly, 
when they are boil’d put fome Straw in a Sieve, and 
lay your Puddings on it to cool j when you would ufe 
any make them hot in Water, and boil fhein on a 
Gridiron ; eat them with Muftard •, before you lend 
them to the Table, cut off the Strings. 


AKE fome ftale Bread, and rub it through a 


Cullinder, put it into an Earthen Pot, fet on 
fome Milk and Cream, and make it boil, put it to 
the Bread, cover it down j then to the Quantity add 
fo many Yflks of Eggs ; to a Pint of Bread Crumbs 
take Half a Pint of Milk and Half a Fine of Cream, 
the Yolks of five Eggs beat and ftrain’d •, take tv>o 
Ounces of Beef Suet finely ftired, three Ounces of 
Butter melted, a Quarter of a Found of Currant . 
wafh’d and dried before the Fire ; feafbn with Sait, 
Cinnamon, Mace, and Nutmeg ; put in as much Su- 
gar as will fweeten it to your Tafte •, put in a little 
Lerruon Peel Hired fine, candied or plain; mix all to- 
gether, and fill your Skins order’d as before ; tie, 
boil, and order them as you did the Black Puddings ; 
you may put into the Mixture aGlafs of Sack, Wine, 
or Brandy, as you like; you may add lome Almonds 
blanch’d and Hired fine, and put in a Fofe or Grange 
Flower Water; fome chufe Naple Bifc..ic inftead of 
Bread; fome chule creed Rice; if fo, you muft 
ufe more Eggs, and what Sweet-meats you pleafe; 
fome make them without Fruit. 


To make U'Ttiie Puddings. 
Boudins blanc. 
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, To make Black Puddings another JVay^ 

Boudins noir d’une autre f aeon. 

T ake feme cut Groats call’d by fome ChimihSa 
loak them in Milk all Night, and mix it with 
the Ingredients as before; fome chop the Fat, or cut 
It fine, and leave out the Suet ; fome put in Mint 
dried or green, flired fine, and Chives, Leek, Shallot, 
or Onions j all the reft order’d as before. 

To make a Woodcock Pye. 

Tonrte de Becaffes. 

W HEN they are pick’d, drawn, and fing’d, cut 
off their Legs and Heads, feafon them with 
Pepper and Salt, trufs them like Chickens for boiling, 
fheet your Difli with Puff-pafte, lay in your Wood- 
cocks, take the Entrails from them ; lay them betwixt 
each Woodcock, and the Yolk of an Egg boil’d hard, 
then blanch fome Morels, (hred them fine, and lay them 
in with fome Butter over all ; moiften them with 
Gravey, roll out the Lid, wet it, and clofe your Pye, 
rub it over with the Yelk of an Egg, ftick in fome 
Bills, and bake it an Hour and a Half ; when bak’d, 
put in fome good Gravey, and fend it up.. 

T 0 drefs Veal a-la-HaJiereaux. 

Veau d la Hajlereaux. 

AKE a Leg of Veal, take off the Fat and Skin, 
I take Care of the Udder; cut the Veal long- 
ways in thin Slices, fiat it with a Cleaver; then make 
a Forc’d-meat of fome of the Veal, fome Beef-Suet, 
and fat fiacon, fweet Herbs, Bread Crumbs, Pepper, 
Salt, Nutmeg, and fome minc’d Lemon Peel; make 
it up with the Yolks of Eggs, pound it fine in a Mor- 
tar, hack the Veal with the Back of a Knife, rub it 
over with Egg, feafon it as you did the Forc’d-meat; 
lay a Piece of Forc’d-meat in each Collop, make them 
round, and the Udder likewife, tie them with 
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Packthread, ftewthcni a la braise ^ make a Ragoo for 
them of Mufiirooms, a Couple of Veal Sweet- breads, 
&c. See Sweet -breads ragoo’d. Strain the Liquor 
that comes frcrn them, take off the Far, and put the 
Gravey to your L agoo, take off the Strings diffi 
them with the Udder in the Middle, put the Ragoo 
over them*, garnifh with Seville Orange apd Barberries. 

To make a Pigeon Pye the French Way, 

Tourte de Pigeous a la Francoife. 

W HEN they are clean’d, trufs them as for boil- 
ing ; waOi them clean, dry them with a Cloth, 
fluff theni with Forc’d-meat, ma^ as above, adding 
more Parfley, flour them, and brown them with Eggs 
laid in a Stew-pan *, put in fome blanch’d Artichoke 
Bottoms and Sweet-breads cut in Dice, Mu (brooms 
cut in two, tofs all up together, moiften it with flrong 
Broth i let them flew a little, feafon all with Pepper, 
Salt, and Nutmeg, fkim off the Fat, let k ftand to 
cool •, then raile a Pye in the Difli, a little higher than 
a Cuftard, cut out a Piece of the Bottom, lay in your 
Pigeons, with a whole Artichoke Bottom in the Mid- 
dle, fill’d with Forc’d-meat, and lay the reft of the 
Ingredients betwixt the Pigeons, with the Yolk of an 
hard Egg betwixt ; likewife lid your Pye, and lay a 
Border of Puff-pafte on the Rim of the Difli, wafh it 
all over with an Egg, beat with a little Cream; 
flick on the Top fome of the Feet, bake it an Hour 
find a Half ; put in a little Gravey and Butter, with 
the Juice of ^ Lemon ; fli^ke all together in the Pye, 
and fend it up. ' 

Lohjiers^ Craw-Ftjh^ or Shrimps^ in Jelly, 
Ecrevice en Gclle. 

T ake what Sort of Fifh you can get, boil it in 
Water, fweet Herbs, Spices, and Salt, drain 
it off, let it ftand to cool, take the Sim off the Top 
and the Sediment from the Bottom ; take fome I fin- 
glafs, beat with a Hammer, and pull’d ^0 Pieces ; put 
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ir tt> you: Gu:v.k, and tjoll it till it cotTies to a ftroHg 
Jelly ; then run it through a Jelly Bag ; firfl: put in 
four Whites of Eggs, beat with f^ine juice of Lemon ; 
let all boil till it breaks, then run it through your 
Bag till it be as clear as Water, then put a little into 
the Bivttom of your Pot, let it Hand to cool ; keep 
the other warm, fb as it will run •, then take your 
Lobher out of the Shell, cut jt into, what Form you 
pleafe, and lay it into the Pot, with fome flic’d Le- 
mon and pick’d Fennel •, keep this Order till your Pot 
be full, then fill it quite full with your other Jelly, 
Jet it (land till the next Day *, then dip the Pot in hot 
Water, and turn it out in the Difn you defign to fend 
it in, that is, you muff lay the Difii on the For, and 
turn it upfide down j garnilh it with flour’d p'ennel 
and Lemon. 


Y OU may fend Prawns, Shrimps or Crow-Fifli, 
the fame Way ; flrft: pick them out of their 


Y OU may fend Oyfters in Jelly the fame Way as 
before *, open and blanch them, wafli them 
clean from their Liquor, and flick them with Lemon 
Peel and pickled Barberries; run fome Jelly in the 
Pot as you did before, let it cool, then lay in your 
Oyflers, with fome pretty Leaves of Flowers, Lemon, 
and fmall Sprigs of Fennel ; fill the Pot with Jelly, 
and order it as you did your Lobfters. 

^0 'make a Sliced Pudding with Dates. 

Boudin d$ Pain en Pranchs. 

S HEET your Pudding-Difl^ with PufF-paffe, cut 
a Piece out of the Botfom, then lay in fome 
Brench cut very thin, then lay over it fome 


Crow-Pijk in Jelly. 
Ecrevife de Reviere en Gelle. 


Shells. 


Shrimps in Jelly. 
Guenietts en Gelle. 
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Raifins ftonM and cut, then fome Dates cut alfo, then 
fome Marrow cut in Slices, then lay on more Bread, 
and the lame on it as before, till you have fill’d your 
Difh ; then boil half Milk and half Cream, beat fix 
Eggs, and firain them in •, then put in a little Salt, 
fweeten it with fine Sugar to your Tafle, grate in fome 
Nutmeg, ftir all together, and fill up your Difli ; 
wadi over the Rim of the Difli with the Yolk of an 
Egg and a little Cream •, bake it an Hour, when 
bak’d, ftick the Top with Dates cut thin, and candied 
Citron cut alfo •, bake it an Hour ; you may fend up 
Sugar, Wine, and melted Butter in a Balon or Boat. 

You make a Pudding in this Manner : Ule Almonds 
inftead of Dates ; you may cut a Cover, and put over 
it; put it on when your Pudding is half-bak’d ; you 
may ice it, and ftick the open Places in the Cover with 
candied Orange Peel, Lemon, Citron, and Almonds 
Ranch’d and cut in four long-ways. 


UT them down the Middle, and flip them cut 


of their Skins, blanch them in fcalding Water, 
then make a Brown for them, put in a Pint of Gravey, 
with an Anchovey fhred fine, with an Onion, grate in 
fome Nutmeg ; feafon them with Pepper, Salt, and 
flared Parftey, fhred three or four Morels, with fome 
Muflirooms, two or three Artkhoke Bottoms blanch’d 
and fiic’d ; tofs all up together, fqueezein fome Juice 
of Lemon *, let it ftand to cool ; then prepare eight 
Yolks of Eggs boil’d hard, make fome Forc’d-meat 
Balls, fiieet your Difh with PufF-pafte, put in your 
Ingredients, lay on the Top the Eggs and E'orc’d- 
meat Balls ; clofe your Pye, rub over your Pye with 
the Yolk of Egg and Cream, bake it an Hour; when 
bak’d, put in Gravey and Butter, and fend it up. 


To make a Patty of Lamb Stones. 
Tourte de Couillons d* Agneau. 
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^0 make a Pye cf Larks^ Sparrows^ or any fmall Birds. 

P’ourte des Akuettes au d' autre Oifeaua^ 

P ICK and draw them, cut off their Heads and 
Legs, Ipit them on a fmall Spit, fingc them, 
make a Forc’d-meat for them of a Piece of tender 
Veal and Marrow, flired it fine, then fhred fome 
Parfley, a litde Lemon Peel, with Half an Anchovey; 
feafon them with Nutmeg, Pepper, and Salt; mix all 
together, with fome Bread Crumbs, and the Yolks of 
three or four Eggs, beat it in a Mortar, and put a Bit 
of this into each Bird’s Belly ; then raife a Pye in a 
Difh very low, cut out a Piece of the Bottom, lay in 
the Larks with a fine thin Bit of intcrKm’d Bacon 
betwixt each Bird ; fill up the interval Places with 
Forc’d-meat, ftrinkle over all fome fhred Parfley and 
fome pickled Barberries pull’d off their Stalks; lay 
over all fome thin Slices of Veal, hack’d with the Back 
of a Knife, feafon’d with Pepper and Salt; lay Butter 
over all, lid the Pye, lay a Border of Pulf-pafte round 
the Rim of the Difh, wafli it over.as before, bake it ; 
when bak’d, put in iome melted Butter and Graveyi 

make a ^taking Pudding, 


Boudin tremhlant. 

T ake a Pint of Cream, and Half a Pint of Milk, 
boil it whth Cinnamon, a Piece of Ginger, and 
dic’d Nutmeg ; let it hand to cool, then beat ten 
Eggs, leave out four Whites, blanch and beat a Quart 
ter of a Pound of Almonds, with a little Cream ; mix 
a!! together, and ftrain it through a coarfe Napkin, 
wring it hard ; then take three Spoonfuls of fine Flour, 
put a little of yOur drain’d I.dquor to it, and mix it 
W'ell; then add more till you have got it all mix’d, 
and beat it very well ; fweeten it with Loaf Sugar, 
pounded and fifted butter a fine Cloth, and flour it, 
put in your Pudding, and tie it up tight, put it into 
^ Pot of boiling Water, kt it boil an Hour; when 
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boiling turn it about fometimes ; then take it up into 
a Sieve or Bafon that will conveniently hold it, untie 
the String, turn the Cloth over the Bafon, and turn 
it upfide down into the Difli ftick it with any can- 
died Peel you like, or blanch’d Almonds cut in four 
long-ways ; melt your Butter with White Wine,» 
fweeten it with fine Sugar, and garnifh with Seville 
Orange. 
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NOVEMBER. 

To drcfs Soop hi Balnea Maria, 

Pot age Balnea maria. 

> ■ |''‘AKE three Pounds of Beef, two Pound of Mut- 
^ ton, a Knuckle of Veal *, put all into a large 
- irthea Jug, with a Carrot, two large Onions, four 
.'Heads ol Cellery, two or three Turnips, a Faggot of 
^weet-Herbs, a little whole Pepper and Mace, fome 
Salt ; let your Meat be cut fmall before you put it in, 
and waHi it in warm Water •, put as much Water to 
it as will fcarce cover it, coik it clofe, or ftop it with a 
coarfe Cloth, put it into a Kettle of Water, or into a 
Copper ; if the Copper be large, you may hang it in a 
String with the Neck above the Water, fo that no Li- 
quor can get in *, let it Hew in this Manner five or fix 
Hours, keep your Pot or Copper fill’d up, that is, 
to the Neck of the Pitcher ; then having fome Herbs 
prepar’d as for Soop Sante, ftrain it and put it to 
your Plerbs, make it very hot, fkim off the Fat ; put 
into your Soop Didi fome Crufts of French Bread cut 
and dry’d before the Fire, with a boil’d Fowl in the 
Middle *, difh your Soop j garnifli with Spinage and 
Rafhers of Bacon. 

To make a Peacock Pye. 

Pate de Paon. 

P ICK it, and leave the Feathers on the Neck, cut 
the Neck off clofe to the Body, fkin the Neck 
clofe to the Plead, and cut it off ; put a Stick tight 
into the Skin up to the Head, dry it in an Oven •, cut 
off the Legs, and keep them, then draw it and finge 
it ; keep fome of the ftiort Feathers of the Tail ; 
trufs it as for boilin.'z, break down the Breaft Bone, fea- 

fon 
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fon it with Pepper and Salt, flcewer if, put a Piece of 
Butter into the Belly of it, roaft it about half enough, 
and let it cool *, raife a Pye for it, or make it as you 
do a Ham Pye •, put in the Belly of the Peacock ten 
Yolks of Eggs boil’d hard, blanch half a Dozen 
Sweet-breads, cut them in Dice, lay them round the 
Bird fo as to make it even at Top, lay over that fome 
thin Slices of interlar’d Bacon, and Butter over all 
clofeyour Pye, and make a Funnel in the Middle ; 
garnifh it as you’ll fee in the garnifhing of fome of 
the other Pies, which will dire< 5 t you how to place the 
Head and Feet ; you muft make a Piece of Pafle like 
the Rump, flick five or fix Feathers in it after the Pye 
is bak’d, place the Head at the Head of the Pye, and 
carve the Gutfides j when it is bak’d, fill the Pye up 
with clarified Butter, and keep it for a ftanding Difli 
to ornament the Middle of your Table, or fet it on a 
Side Table. 

To roaft a Ham. 
yambon f'oti. 

T ARE a Ham about half a Year old, foak it all 
Night in Water, then pare it clean on the In- 
fide, pare off the Skin, cut off the Shank, fpit it, and 
l^y it down to roaft, bafte it with a Pint of Rhenifti 
Wine put into the Dripping Pan, and bafte it often ; 
if the Ham weigh 141b. it will take three Hours and 
a Half to roaft ; you muft lay it at a good Diftance, 
and roaft itleifurely \ fend what Roots or Greens you 
like in a bye Difti, or Beans in Saucers, or in hot but- 
ter’d Pafte bak’d in Patty-Pans •, if there is any left 
off the Bailing, mix it with Gravey, fkim off the Fat, 
and put it under the Ham. 

To drejs a Breaft of Veal a-la-Smithergall. 

Pot trine de Veau d-la-Smithergal. 

T ake a Breafl of Veal, raife the Flefh from the 
Bones and a good Way under the Skin at the 
N 2 thin 
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thin End, make a Fofc’d-Meat as in the Receipt for 
a Lark Pye, wafli the Veal within where you have 
made the Incifion, and fill it with Forc’d -Meat, flee wer 
it all along with fhort Skewers, and tie it down with 
Packthread, that is, crofs the Packthread round the 
firft Skewer, then crofs it again and bring it round the 
next, fo to the Bottom and fallen it ; let the Skewers 
be pretty thick or the Forc’d-Meat will get out •, take 
a ftrong Skewer and fkewer it down the Middle, then 
lay it into an Oval Stew-Pan, put to it fome ftrong 
Broth, with a Faggot of Sweet-Herbs, fome whole Pep- 
per, Mace, a Carrot, and two or three Onions, with a 
Blanch of Cellery, cover it clofe, and let it ftew two 
Hours ; take it up, and brown a Pan with a Piece of 
Butter, dull in fome Flour, drain in fome of the 
ftrong Broth, fkim off the Fat, put in two blanch’d 
Sweet-breads cut in Dice, fome Forc’d-Meat Balts 
and Mulhrooms, fqueeze in fome Lemon, put in a 
Glafs of White Wine, put in the Veal, let it ftew a lit- 
tle, diih it, and garnifli vvith Lemon and Ralhers of 
Bacon. 

To drefs a Fillet of Beef in Ragoo, 

Fillets de Beuf en ragout. 

T ake the Infide of a Surloin, take off the Suet, 
lard it with Bacon, and ftew it a-Ia-brafe j make 
a Ragoo for it of fmall Onions, peel them, and put 
them into Sait and Water for two Hours, drain them, 
and dry them with a Cloth, flour and fry them in cla- 
rified Butter, keep them ftirring till they be brown, 
drain them in a Culiinder, make a Brown for them, 
put in fome Gravey, or the Gravey that comes from 
the Brafe, ftcim oft' the Fat, put in the Onions, with 
fome pickled Girkins or Kidney-beans ; put in your 
Fillet of Beef, let all ftew together, Ikim off the Far, 
difh it up j garnifli with Horle-raddifli Icrap’d and let 
before the Fire till itgro^ys red ; lay Pickles betwixt 
the Raddifli, 

To 
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To drefs Pullets with Mtijhrooms. 

Poulets aux Champignons. 


RAW, finge, and trufs them for roafting, force 


their Crops, put a Piece of Butter worked in 
Salt into their Bellies, fpit them, rub their Breafts over 
with Butter, ftrinkle them over with Salt, lay on the 
Breafts a Piece of Veal Kell, Butter, and a double Pa- 
per, tie it over them, roaft them foftly, make a Ragoo 
of Mulhroorrs ; if they be pickled, put them into 
warm Water for an Hour to take out fome of the 
Tartnefs ; make a Brown, put in fome Gravey, let them 
fimmer in it a while, put in a little Anchovey and O- 
nion fhred fine, grate in a little Nutmeg, put in a Glafs 
pf White Wine, put in a Ladleful of drawn Butter, 
draw all up together, difli your Fowls, and put the 
Sauce to them ; garnifh with Barberries and Lemon. 


OUR Crow Fifti being boil’d, pick the Shells 
X the Tails of them, and leave the Bodies and 
Legs together *, prepare two Dozen in this Manner to 
garnifh your.Difh ; if your Difh be large you ought 
to have an hundred Crow Fifti ; pick the Tails out of 
the reft from the Shells, put them into a Sauce -Pan, 
then you’ll find a little Bag at the End next the Claws 
which is Bitter like Gall, that you muft take Care to 
throw away, likewife you muft: take Care to throw 
away any Thing that is white and woolly in the Belly ; 
then put the Shells in a Marble or Wooden Mortar, 
and pound them to a Pafte ; while your Shells are thus 
pounding, put in a large Stew-Pan three Quarters of a 
Pound of Butter, the Cruft of two French Rolls, three 
or four fliced Onions, fome whole Pepper Corns, half 
a Dozen Cloves, a Sprig of Thyme, and a Handful 
of Parfley *, ftew thefe Ingredients flowly over the Fire 
half an Hour, fry fome French Bread in Butter, at the 
fame Time lake Care to prepare your Fifti for the 



To make a Crow Fi[h Soop, 
Pot age d' Ecrevife. 
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Stock ; what frefh Fifh you can conveniently get, four, 
or five Pound' Weight, put it to your above-mention- 
ed Ingredients *, let them flew half an Hour, ftlr them 
nowand then that they burn not ; when the Rawnel's 
is taken off the Fifli, then pour in four Quarts of boil- 
ing Water, let it boil half an Hour, fkyn off the Fat, 
put in your fry’d Bread with two Quarts of Fifh Broth, 
let it fimmer all together, ftrain it through a fine 
Strainer to keep your Soop from tafting gritty, but if 
you let it ffand fome Time after it will prevent that ; 
ybur Stock being thus got ready, take five or lik 
Yolks of hard Eggs, the Crumb of a French Roll foak’d 
in Cream, four Onions boil’d tender, ' a little ParQey 
boil’d and fnred fine, a little Pepper and Salt, grate in 
half a Nutmeg, put in a Piece of good Butter, fqueeze 
in the Juice of a Lemon, pound all thofe together in 
a Mortar, mix it with fome of your Stock *, cut fame 
Slices of Bread, dry them before the Fire, put them into 
your Soop Difli, with a forc’d Carp, or any other 
Fifli you chufe, mix all your Ingredients and Soop 
together, put in the Tails of your Crow Fifh, put a 
Ladleful or two of the Soop to your Bread, make it 
thoroughly hot, difh it up, round your Fifh that is in 
the Middle of your Difh ; your Difh being rim’d, and 
the Bodies of the Crow Fifh being flufi^’d with Forc’d- 
Ivlcat, and gently baked in an Oven, or boil’d a little 
in fome of your ftrong Broth ; garnifh the Difh with 
them. 

There is a Hcceipt before given how to farce your 
Fifh. The Fifli that is to be in the Middle of your 
Soop is to be done the fame Way •, take Care to drain 
It from the Fat, and fkim the Fat off your ^obp before: 
you fend it up ; after you have mix’d all your Ingre- 
dients together for your Soop j take Care it don’t boil 
for fear it fliQuld curdle. ' ‘ • • •' 
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To make Lijbon Bifcuits, 

Bifcuit de Ufion. 

T ake four Eggs, or according to the Qui^tity 
you defign to make, heat them very well^ 
strain them through a Sieve to take out the Treads, 
put to them fome double-refin’d Sugar pounded and 
fifted, with four or five Spoonfuls of fine Flour dried 
in an Oven, put in a little candied Lemon Peel fhred 
very fine, beat it with a wooden Spoon, for a Quar- 
ter of an Hour, lay a Sheet of Wafer Paper upon a 
Tin Plate, drop the Bifcuit upon it, pr fpread it all o- 
Ver it, rub it over with the White of an Egg beat to 
a Froth, dridge it with fine Sugar, fprinkle over it 
fome Rofe Water, let it be bak’d in a moderate O- 
ven j whilft it is warm, cut it into what Shape you 
pleafe, put it into a paper’d Box, keep it in a dry 
jplace for Ufe. 

To make a Lyng Bye. 

Bate de Lyng. 

S KIN it, cut it in Slices, feafon it with Pepper 
and Salt, fheet a Difli with Puff Pafte, lay in 
your Lyng, with Force-Meat made of Fifh (as you 
are direfted in the Receipt for Fifli drefs’d in the French 
Wayj lay in with it fome Yolks of Eggs boil’d hard, 
tlirow over it fome mincM Capers and pick’d Barber- 
ries ; put in half a Gill of White Wine, with the Juice 
of a Lemon *, lay Butter over all, lid it, brufh it 07 
ver with the Yolk of an Egg and a little Cream, balvf 
it an Hoty; and a Half. 

To make a Moor Game Bye. 

P ICK, draw, finge, and trufs them as for boijlng, 
feafon with Pepper and Salt; take what Num- 
ber you pleafe, as to what Bignefs you would have 
your Pye, fheet a Difh with Puff Pafte, lay them in 
ivith their Rumps to meet in the Middle, lay betwixt 

' ■ them 
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them fome Force-Meat and Yolks of Eggs boil’d hard, 
fay Butter over ail ; lid it and bake it as you did the 
JPye before mentioned •, cut open the Lid, and throw 
over it a Ragoo of Sv/eet-bfeads, lay on the Lid a- 
gain, and fend it up ; you rnay raife your Pye witli 
Lafte, as dire(5led for raifing Pies made with the fame 
Ingredients *, but if to be eaten cold, only leafon it 
with Pepper and Salt, and put in hard Eggs and But- 
ter j when' baked, fill rc with clarified Butter. 

Ts nidke a Beef -Stake Bye. 

Pate de Beuf en filets. 

C UT them off a Rump, hack them- with die Back 
of a large Knife, feafori them with Pepper and 
fbcct your Difh with Pa^iffy Pafbe, lay in your 
Beef-ftakes, lay Over tliem fonie good large Oyfters, 
flrinkle them over with a little Hired Pariley and 
Thyme, Hired fomc Capers wk-h a little Onion, drew 
ciiat over ail, lay Butter on that, lid it, and bake it *, 
when baked, put in fome g'ood Gravey, fliake it to 
mix it with the ingredients in the Infide, and fend it 
up. 

Ti? n?nke Marmalade of Curratiis. 

De Coririih en Marmalade. 

rT"^AK'E- the largeft you can get, pick them from 
the Stalks, fiiem into your Preferving-pan, 
yvkh their Weight of Sugar, bruize' them and the Su- 
gar together, fet them on the Fire,- let them boil till 
clear, and of the ftrong Jelly,- and put ^lem into 
Pots: This is for Red Currants; if you would make 
fome of White ones, you mull; bruize them well, and 
r-nb them through a coarfe Sieve ; ufe the fame 
firy of Sugar pounded, the finer the better; you may 
put it into fmall Glaffes, and dty' it ; or put it into^- 
loot's, and cut it out. 


ART 0/ C O O K E R Y. 285 

T 9 fickle Cuiumbers like Mangos. 

Concombres a la Maniere de Mangoes. 

T ake large ones that are ftreight, and as green 
as you can get them, cut off the Yellow End, 
fkoupoLit the Seeds, make as ftronp a Brine of Salt and 
Water, as v/ill bear an Egg, fliift them every other 
Pay for nine Days; then put them into a Brafs-Pan, 
with fome frefh Salt and Water enough to cover them, 
cover them clofe with the Lid of the Pan, and fet 
them on a flow Fire to green *, then take them up, 
dry them, and fill them with Muftard Seed, dic’d 
Ginger, white Pepper, and Shallot •, faften on the Bit 
you cut off, clean your Pan, and put them in again, 
with as much White Wine Vinegar as will cover them, 
put on the Lid, and fet them on the Fire to fimmer 
a little, but not to boil •, put them into your Jar, let 
them Hand to cool, and tie them down with a Bladder 
and Leather j you may put on fome Dill. 

To fickle Samfher. 

Smfhire conferve au Vinaigre. 

T ake the largeft Bunches, cut off the Root Ends, 
make a Brine for it as before, and keep the fame 
Order for nine Days ; boil the iall Brine and put to 
it, and it will turn yellow ; then drain it well from the 
Brine, and take as much White Wine V^inegar as will 
cover it, and put it into a Brafs-pan ; put on the Lid, 
and clofe it tight, fet it on a fiow Fire to fimmer, but 
not to boil-, when it is green, put it into a Jar, with 
whole- Fepper, Ginger, and Mace -, tie it down when 
cold as before. I fliall give you a general Receipt 
how to order ail Fickles. 

T 0 fickle Walnuts. 

Des Nohe. au Vinaigre. 

G ATrlER them about Midfummerj when you 
can cafily run a Pin through them, fcald them 
and put them into Sak and Water, fhift them every 

other 
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other t)ay for fourteen Days ; boil your Brine, and 
let it (land to cool before you put it to them ; then 
take a coarfe Cloth, and rub them, to take of the 
black Skin, and put them into frefii Sale and Water ; 
put them into a Brafs-pan, and fet them over a flow 
Fire to fimmer, but not to boil ; flrain them, and 
jnake a Pickle for them of White Wine Vinegar, whole 
Pepper, Mace, flic’d Ginger, fome Muftard-feed, 
flic’d Horfe-Raddifli, and three or four Cloves of 
Garlic, boil all together, let it ftand fo cool, dry 
your Walnuts and put them into a Jar ; put the Pickle 
to them, and let them ffand a Week ; then (train the 
Pickle from them, add a little frelh Vinegar to the 
Pickle, boil and (kim it, let it (land to cool, and clean 
out your Jar; put the Walnuts and Spices into it, 
pour off the Clear of the Pickle to them, tie thent 
down with a Bladder and Leather, and keep them in 
a cold Place. 

^ Bifq^ue of Fijh. 

Bifque de Poijfon. 

J Shall give you a Bifque of Fi(h, fo that the ingt- 
nious Praftifers may drefs any Thing in the' 
ay : You mufl; provide a Stock, as diredted for Fifii 
or Meagre Soop ; take what Sort of Fifli you can moft 
conveniently get, take off the Flefh and mince it fmall 
with Mufhrooms ; put it into a Stew-pan, with a good 
Piece of Butter, a Faggot of fweet Herbs, a whole 
Onion, Pepper, Salt, and a mincM Anchovey ; when 
it is (tew’d a little, put in fome Fifli Broth ; then cut 
a French Roll in Slices, and tafte them, or dry them 
in an Oven or before the Fire ; lay them in the Bot- 
tom of your Difli, put a Forc’d-Fifli, turn’d round 
in the Middle, as you will find in the Index, for Fifli 
the French Way ; fome make a Ragoo of Lobfters, 
Crow-Fifli, &c. to throw over the P'ifli, or put in a 
Bafon, and fet in the Middle of the Fifli, and theDifli 
fill’d up with Fifli- broth ; fend it up hot, that is, with 
the (tew’d Fifh in it. 


To make Almond Cheefe, 

Fromage aux Amandes. 

T ake Haifa Pound of blanch’d Almonds, beat 
them fine, with a little Orange Flour Water ; 
take a Quart of Cream, and boil it with a Stick of 
Cinnamon, the Rind of a Lemon ; take out thefe, 
when boil’d, and put in Half a Pint of Sack ; let it 
boil till it is turn’d to a Curd ; pur the Curd into a 
Mrrble Mortar, when (train’d, put in fome pow- 
der’d Loaf Sugar, with a Slice of good Butter, and the 
Almonds beat all together; then put it into a Mould 
of what Fafhion you pleafe, let it (land till the next 
Day, prefs’d down hard ; then dip the I'iould in 
fealding Water, and turn it out into your Didi ; fift 
on Ibme fine Sugar ; garnifh it with Seville Orange, 
cut in Slices ; fend it up for a fecond Courfe. 

Almond Forte for a fmall China DiJJj, 

Tourte aux Amandes. 

S HEET your Di(h with Puff*- pafte, take an Ounce 
of blanch’d Almonds, and beat them very well, 
moiften’d with a little Cream ; then take a Pint of 
Cream, and boil it ; beat eight Yolks of Eggs, mix 
your Cream with them, put in a little Juice of Spinage 
as will colour it green, fweeten it with Loaf Sugar to 
your Tafte, drain it through a Sieve, put it into a 
Stew-pan, and ftir it till it begins to thicken ; let it 
(land to cool, fqueeze in Half a Lemon, ftir it well 
to mix it, put it into your Difh, lay all over it thin 
Slices of Citron, rub it all over with a beaten White 
of an Egg, fift on fine Sugar, fprinkle on fome Rofe 
Water, and bake it, but not too much. 

N, B- Mix your Almonds with it, after ic is thick- 
en’d put in a Piece of Butter. 
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^0 make Apple Cream, 

Creme am Pommes, 

T ake ten or twelve Apples, that are pretty ripe, 
Codlins, at this I’inie are as good as any ; core 
and pare them, flice them th n, put them into a Stew- 
pan, with Hall' a Pint of Water, Half a Pint of' White 
Wine, and Half a Found of double-rcfinM Sugar, 
grate in the Rind of a Lemon, cover them down clofe, 
and flew them till they be all in a Pulp on a flow 
Eire*, let them ftand to cool-, then boil what Quantity 
of Cream you chufe, Vv^ith a Sick of Cinnamon, 
Iweeten it, and let it cool then mix Apples and 
Cream together the Thicknefs you would have it, and 
put it into Glafles. 

Beef drefs^d to he eat cold^ calVd a-la-Vin aigrette, 

Beuf accemmode d manger froid. 

T ake a Piece of the Briflcet, Sur-Loin, or thin 
Part of the Ribs, and fait it with common Salt 
and Salt-petre, very well; turn it and rub it twice a- 
day for four Days; then wafli it and boil it in a Pot 
with hard Water, Pepper, Half a Pint of "Vinegar, 
Mace, a Piece of lean Plam or Bacon, Flalf a 
Dozen Onions, Thyme, Parfley, a Carrot, a flic’d 
Lemon, and a Bay-Leaf or two ; let it boil till ten- 
der, let it fland in the Liquor till cold, then difli it 
with raw Parfley ; (train the Liquor, and put it into 
an E.arthen Pot that will hold it and the Beef and keep 
it in ; it is eat with Muftard, hard Eggs, Oil, and 
Vinegar. 

Bifqties and Olios. 

T 5 Ifques and Olios were much in Fafliion formerly, 
y but are not lo now: I fliall give you the. Me- 
thod firfl: of an Olio, having fome Gravey and flrong 
Broth provided, as direded in the Beginning of the 
Book, proceed as follows ; take Pigeons, Partridges, 
or Chickens, what Quantity you pleafe, pick, draw. 
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and fipge them *, trufs them as for boiling, lay them 
to foak in warm Water, take the Cruft of tv/o or three 
French Rolls, foak them in Gravey, then boil them, 
and rub them through a Cullinder with a wooden 
Ladle ; put to it a Quart of ftrong Broth *, take out 
your Birds, and tofs them up in melted Butter till 
they turn a little brown ; then put them into a Stew- 
pan, with your Bread, Gravey, and ftrong Broth ; 
let all ftew together till the Birds be tender •, then pre- 
pare a Ragoo of dic’d Sweet-breads, Cocks-combs, 
dic’d Ham, that have been boil’d j Coiliflowers, frefti 
Mufhrooms, if you can get them j if not, fome pick- 
led i tofs all together, with a little ft*red Parftey and 
Onion, and the Juice of a Lemon, the ftrong Broth, 
Gravey, and Bread, nuift fimrner till it is the Thick- 
nefs of a Cream ; then Rim your Difh, as you are di- 
re( 5 l:ed for, the Soop Difli, in the Beginning of the 
Book ; put in the Bread, Gravey, &c. lay in the 
Birds, with their Breafts next the Rim of the Difti, 
then their Rumps will meet all in the Middle ; then 
lay aToaft of White Bread betwixt each Bird •, pour 
. on the hot Ragoo over all. See how the Ragoos are 
made, in their proper Places. So fend it up hot *, 
fometimes you leave out the Ham, and add more 
Gravey and ftrong Broth, and fend it for the firft: 
Difh, like a Scop ; garnilh the Rim of the Dilh with 
potch’d Eggs, Spinage, and Rafliers of Bacon, 

T 0 preferve Kidney Beans in Salt. 

Des Haricot conferve dans Sel. 

T ake the young ones, take a Jar or Pitcher that 
v^ill hold the Quantity you would keep *, lay in 
fome Salt, then fome Beans prefs’d down hard, then 
Salt on them again, and fo continue till you have fill’d 
the Veflel ; then butter a Paper, and lay on the Top, 
cut the Edges in Nicks to make it fix fall to the 
Pitcher *, then render fome Mutton Suet, and let’ it be 
almoft cold before you put it on, to prevent it from 

running 
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funning down amongft the Beans, and fpread it on 
with the Back ot a r. poon ; let it cover the Beans two 
Inches; put over the Top of theVelTela wet Blad- 
der, tie over that a Leather, and keep them in a Place 
nor too damp nor too hot ; when you life any, foak 
them m warm Water for twenty-tour Hours *, then cut 
and ufe them as you would frefh ones. 

To keep green Peas all the Tear. 

Des Pols a garder tous V Annk. 

^HELL them, and order them as you did the 
JFrench Beans; or thus : Take the middle-grown 
ones (that is to fay not too young nor too old) fhell 
them, and put them into a Stew-pan, with a Piece of 
Butter and a little Salt ; tofs them now and then on a 
gentle P'lre, till they turn a little ; then put in a little 
Water, with fome powder’d Sugar, let them flew a 
little, take them off, and put them' into Bottles whilft 
they arc warm, and the Butter will rife to the Top ; 
let them ftand till they be cold, cork them down, cut 
off the Ends of the Corks, ancl Rofin them as you do 
Goofberries ; when you would ufe them draw the 
Cork, and take the Butter off from the Top, fVrain 
them from the Liquor, fet them on hard Water, make 
it boil, put in the Peas, boil them tender, tofs them 
Up with Butter as you would frefh Peas. 

T 0 make Chicken Pye the French Way. 

Pate de Poiilets a la Fraucoife. 

D raw, crop, fmge, and trufs them, as for boiling; 

feafon them with Pepper and Salt, with a Piece 
of Butter in their Bellies ; then raife a Cpffin for them 
in the Form following, or round, as you like beft ; 
make your Pafte as dirtied in No. 2 ; if you would 
make it jn a Difli, fee Pafty-pafte in the fame Num- 
ber ; when your Pye is rais’d lay in your Chicken?, 
with theiy Breafts up, lay between them Forc’d-meat 
Bal’s an^ the Yolks pf hard E^gs, and Butter ov^c 
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all ; clofe yoyr Pye, garnifli it, and bake it tv/o Hours 5 
it you would have it to be eat cold, you muft fill it 
up with clarified Butter *, if to be eat hot, you may put 
in a Ragoo of Sweet-breads, or of Afparagus Tops, or 
ftewM Oyfters, as you like, or only put in fome good 
hot Gravey. You may make a Pigeon Pye the fame 
Way ; forae fet them off firft, that is, break down 
their Bread; Bones, and put a good Piece of Butter 
into a Stew-pan, lay them in with their Breads down, 
put in a Faggot of fwcet Herbs, and lay all over 
them, fome lean Beef Stakes, with fome Rafhers or 
Bacon ; cover them down clofe, and fet them on a 
flow Fire till they are fet ; you may lay in fome Stakes 
firfl: to keep their Breafls from fcor.ching pr browning j 
let them Hand to cool before you put them into your 
Pye. 

Saufages Jiew'd a-la-hratfe, 

Saucijfes etuve a la hraife. 

T ake two Pounds of a Leg of Pork, Half a 
Pound of fat Pork, Half a Pound of Beef Suet, 
flired them very fine, feafon it with Pepper and Salt ; 
put in the Crumb of a Penny Roll, and a little Sage 
flired fine, with a fmall Matter of Thyme, pound all 
together in a Marble Mortar j then having fome of 
the fmall Guts of your Swine or of a Sheep wafli’d, 
turn’d, fcrap’d, and fcour’d witl> Salt, and wafh’d 
in feveral Waters till they feel rough ; fill them 
and cut them into what Lengths you pleafe, fmooth 
them with your Hand that they may be fill’d all alike, 
tie their Ends with Thread, and fry, boil, or broil 
them, as you like ; you may roaft them with a Tur- 
key, Fowls, Capon, &c. you may fill fome of the 
large Guts with it, and tie it in Ihort Lengths, and 
flew them a-la-braife, and fend them up for a Difh on 
Sippets of White Bread •, put to them fome of the 
pravey that they were ftew’d in, taking off the Fat ; 
gnd you may potch fome Eggs, and lay one between 
each Saufage, and garnifh them with ftew’d Spinage. 
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Pate d'Cye. 

B one ^nd par-boll it, firft tie up the Vents, and 
if you cut it down the Back, few it up again j 
finge it well belore you put it into your boiling Wa- 
ter 5 when it is quite plump’d up, take it cut, and let 
it lie to cool •, take out the Threads, fcafon it with 
Pepper and Salt, and lay it into ycur Pye made in 
the above Form *, you may fill up the Corners with 
two Ducks bon’d and cut to Pieces, and fcafon’d as 
before •, lay on a good deal of Butter, lid it, and bake 
it two Hours and a flair, and (ill it up with clarified 

Butter,- 
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Butter, if youdefign to keep it till cold. You may* 
make a Buck Pye the fame Way. 

To make a Gihlet Pye, 

Pate de Gigies. 

T ake two Pair of Goofe-Gibiets, fcald and clean 
them well ; flieet aDifh, and lay in theGiblets, with 
a Pound of Saufages, cut into Lengths as long as your 
Finger •, feafon your Giblets with Pepper and Salt, put 
•in Half a Pint of Water, lay on feme Butter, and lid 
it ; wafh it over with an Egg, and bake it two Hours 
and a Half ; when bak’d, put in fome good Gravey ; 
fome put in fome fhred Parlley and Onion before it is 
bak’d. 

To preferve Golden Pippins^ Nonpare!s„ or Green Genitons. 

Pommes d’Or conferve. 
gEE Green Codlins. 

To roafl Larks. 

Alciiettes roti. 

P ICK them clean, draw them, leave on their 
Heads, fpit them a-crofs, and put betwixt every 
Lark a thin Bit of interlar’d Bacon, and a Sage Leaf; 
finge them, and tie your fmall Spit to a larger one 
then beat two or three Yolks of Eggs, mix them with 
a little melted Butter, and wafli them all over with it, 
and dridge them v^ith fome Bread Crumbs, Flour, 
and a little Salt ; lay them a good Diftance from the 
Fire till the Coat is hardened on them ; then baite 
them with Butter, and dridge them with the fame as 
before *, take Care you don’t roafl them too much ; 
difn them in Rows ; the Sauce is Butter and Gravey, 
with a little Lemon. 

To drefs Hog^ s Feet and Ears a-la-grandvell. 

Pieds de Cochen et Oreilles d la Grandvall. 

X'K] HEN they are clean’d, take a deep Stew-pan, 
V V and lay fome Bards of Bacon in the Bottom ; 

thcri 
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then feme Slices of Veal and Beef, feafon*d with Pep- 
per, Salt, fweet Herbs, and Onions j lay in your 
Hog’s Feet flit in two ; feafon the Ears, &c. with 
Veal and Beef, fcafon’d as below ; put to them a 
Pint of Water, a Pint of Vinegar, a Pint of White 
Wine ; fet thefri over a flow Fire, cover’d clofe down. 
Jet them flew till they be tender; let them ftand to 
cool, then take one of the Ears, and cut it into thin 
fhreds ; put a Piece of Butter into a Stew pan, and 
make a Brown with Flour ; put in fome dic’d Onion, 
with a Pint of Gravey, fome Muftard and Vinegar, a 
little Nutmeg ; let all flew together till it is the 
Thicknefs of a Cream ; then having the Feet broil’d, 
put the ragoo’d Ears into the Difh, and lay on the 
Feet at Top. How to broil the Feet ; dry them 
well with a Cloth ; wafli them over with melted But- 
ter, and the Yolks of Eggs; dridge them with Bread 
Crumbs, and broil them before the Fife, or brown 
them in an Oven. 

To broil Herrings. 

Harangues grille. 

S CALE them, rub them dry, take out the 
Guts, with the Gills, nick them on the Sides, and 
dip them in melted Butter; dridge them with Bread 
Crumbs, broil them on a Gridiron, over a flow Fire; 
make the Sauce of Muftard, Butter, and Vinegar, put 
into a Cup, or Bafon fet in the Middle of the Difh ; 
difli your Herrings round it. 

To bake Herrings. 

Harangues cuit au Four. 

C LEAN them as before, lay fome in the Bottom 
of an Earthen Pot, then fome whole Pepper 
Corns, a little Mace, a little Thyme and Parfley, a 
little dic’d Onion, ftrinkle on fome Salt, then lay in 
fome more Herrings, then fome more Spice and Herbs ; 
pack them in as clofe as you can ; keep this Order 

till 
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till the Pot be full, then fill it up with Vinegar ; tic 
it down with brown Paper, bake it two Hours, let it 
Rand till they be cold ; eat them ^ith fome of their 
Pickle. 

To drefs Kid, 

K id is a Thing feldom ufed now at the bed Ta- 
bles : It is drcfs’d as you do Lamb j lb 1 need 
mention no more of it. 

T !} hake Roach and Bare, 

Rougets et Suiffes cuit au Four. 

Y OU may drefs them as you do Trouts*, the 
fmall Fry drefs’d, as you do a Smelt or Gud - 
geon, will eat very well *, the larger ones, bak’d a3 
you do Herrings, eat very well. 

‘To pickle Bleaks Hke Anchovies. 

Abies conjit d la Maniere des Anchoyes. 

B leaks are a frelh Water Fifh, they are greenifh 
on their Backs, and like Silver on their Sides and 
Bellies ; we drefs them like Smelts, and they eat very 
well ; I have faked them wkh Bay-Salt and Sak-Petie, 
and fentthem up like Anchovies -, they are a very tender 
Fifh, and come up to an Anchovey the nighek of any 
Fifh I know. 

T urkey Figs in Jelly. 

Figues de Turq^eie en Gelle. 

O RDER your Figs as direfted for Turkey Figs in 
Syrrup *, make a ftrong Jelly of Hartfhorn and 
Icinglafs, or Caff’s Feet and Icinglafs, ftrain it and 
order it as you do other Jelly ; when run through 
a Jelly Bag, put to it fome of the Syrrup they are 
preferved in ; put fome of the Jelly into the Bafon you 
defign to put them in, or any other Thing that will 
look pretty ; let it cool, then lay in y(^ur Peaches 
with their fair Sides downwards ; fill up the T hing 
quire full with Jelly, let it {land till the next Day, and 
dip the Bafon in warm Water j lay your Difh on it, 

P 2 and 
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and turn it upfide down into your DiHi ; you may 
Jay any Sweet-meat betwixt the Peaches that will look 
pretty, as candied Lemon, Orange, or Citron Peel 5, 
or dried Cherries, Currants, &c. 

^0 roafi a Black Heath-Cock» 

Coc de Bruyere roti. 

R oast him as you do a Phealant •, the Sauce the 
fame *, with two or three of his Tail Feathers 
ftuck upright in his Rump when you fend him up. 

To roafi Teal. 

Cercelles roti. 

T EALS are roafted as you do wild Ducks ; all 
the reft that is mention’d in the Bill of Fare 
you’ll find in their proper Places. 

To fiew Pigeons. 

T HEbeftWayis to ftew them a-la-braife, and 
fend them with a Ragoo of Sweet* breads, Mo- 
rels, Mufhroonis, Cocks’ Combs, with Forc’d-meat 
Balls, Colliflowers, &c. garnifh with Rafhers of Ba- 
con. Chickens may be done the fame Way. 

T 0 make a Hare Pye the French Way, 

Pate de Lievre. 

L ard and trufs it, as for roafting ; tie it two or 
three Times a-crofs with Packthread, give it 
two or three Leaps in boiling Water, to keep the 
Legs from ftarting ; fet it to cool, then make a Pud- 
ding for the Belly, as diredled. See roaft Hare. 
Then raife a Pye, as you will fee by the Figure, 
Page 122; lay in the Hare firft, pull out the Skewers, 
untie the Legs, and crack the Bones, fill the Belly 
with the Podding ; if you have more Pudding than 
the Belly will hold, lay it round the Hare, with Forc’d- 
meat Balls, Sweetbreads dic’d, and fome dic’d Ham 
made into a Ragoo 5 let all ftand to cool, and lay it 

round 
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round and over the Hare; iid it and garnifh it as you 
will fee in the Figure ; wafh it over with Egg, and 
bake it ; then put in lame good Gravey, and fnake it , 
then lend it up. 

To jug Hare. 

Lievre etii%'L 

S KIN and rub it dry with a wet Cloth, cut it in 
Pieces, put it into a Jug, fcafon it with Pepper 
and Salt, a large Onion ftuck with four or frve Cloves, 
a Bunch of Herbs ; put in a Pint of Red Wine, and a 
Pint of Gravey, a Quarter of a Pound of Butter, with 
a Piece of interlar’d Bacon ; flop up the Mouth of the 
Jug, and fet it to itew in a Kettle of Water for four 
or five Hours ; take Care none of the Water goes 
into the Jug, then make a Brown fork, put it all in. 
Jet it fimmer a little, fqueeze in a Lemon ; if it be 
not feafon’d enough, feafon it to your Take *, difh it 
with the Bacon in the Middle, take out the Onioti 
and the Herbs ; garnifli it with Seville Orange an 4 
Barberries ; fend it up hot, 

T 0 fluff and raafl a Leg of Pork, 

Jigot de Pore farcie et roti. 

T ake off the Skln about half Way, that is, the 
Half from the Shank End to the thick End ; 
leave the Skin on the Shank End, and fcore it ; make 
a Stuffing of a little Veal, fome Suet, Bread Crumbs, 
Parfley, fome Sage, and a little Thyme fhred fine ; 
mix it with the Yolks of Eggs, feafon it with Pepper 
and Salt ; make Incifions in the thick End to hold 
the Stuffing ; fpit it^ and tie the Kell of a Veal over 
it to keep in the Stuffing ; roaft it leifurely, when 
ready difh it ; fend Gravey in the Difh, and Apple-? 
Sauce in 4 Boat. 

To make a Pork Pys. 

Pate de Pore, 

T ake a Neck of Pork, cut it into Stakes, cu| 
off the fegfpn it Sakj, apd 
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a little Sage ; make it in a Dilh, or raife it, as you 
■ ke; fill your Pye, and lid it, firft lay Butter all 
( rhc Top, waOi it ovtr with the Yolk of an Egg, 
take It two Hours \ when bak*^, put in fome Gra- 
vey ; if you would eat it cold, put nothing in after it 
is bak*d. 

To drefs a Pike in Jelfy, 

Brocket en Gellee. 

S CALE and clean your Pike, turn it round with 

the Tail in its Mouth, indent it on each Side with 

«L (harp-pointed Knife ; rub it all over with fome melt- 
ed Butter, the Yolk of an Egg, ftrinkle it over with 
Crumbs, Salt, and fome fweet Herbs minc’d fine ; 
put it into a convenient Thing to bake in a moderate 
Ovt n j when bak’d, fet it by to cool ; then make a 
strong Jelly, as you^are diredled, fee Lobfters in Jelly; 
put your Pike into a Thing that is deep enough for 
the Jelly to go over it ; lay it on its Back, lay in 
Sprigs of Fennel, and Slices of Lemon all round ; fill 
the Pot with Jelly, let it (land till the next Day, dip 
it into boiling Water, lay the Difli on the Top of the 
Pot, and turn it upfide down into it, and the Fifk 
will lie on its Belly in the Difh ; garnilh it with Fen- 
nel and Seville Orange. 

A gallanted Goofe. 

Oye en Galantine. 

W HEN your Goofe is pick’d clean, fing’d, and 
drawn, bone it, fealon it with Pepper, Salt, 
Mace, and fweet Herbs; lay on it Yolks of Eggs 
boil’d hard ; before you feafon it, rub the Goofe over 
with Yolks of raw Eggs, then feafon it, then lay on 
your hard Eggs with fonie Piftacho Nut Kernels ; then 
having a Forc’d-meat made, with Veal and fat Bacon, 
icafon’d as you did the Goofe ; beat it very fine in a 
Mortar, lay it all over the Eggs, &c. then ftick more 
Eggs, and Nut Kernels as before', lay more Forc’d- 

■ncat on th^t again ; roll' 'it' up, and tie it tight 

■ 
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Cloth, put it into a Pot of Water with Spice, Vipe- 
gar. Salt, Lemon Peel, a Pound of Butter, and fomc 
fat Bacon j let it boil foftly while it is tender, then 
take it up, tie it tight at the Ends, and wrap it fmooth 
with Incle ; put it into the Pot again, lay on it a 
Thing to keep it under the Liquor *, let it Hand to 
cool, take the Fat off the Pot, drain it from the Li- 
quor, put it into a Bowl, and beat till it is like a 
Cream ; take the Goofe out of the Cloth, lay it in 
the Dilh, and rubor Jay on the Fat fmoothly j garpifl^ 
'!V?ith Flowers or any pretty Greens, &c. 
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To make Plumb Broth. 

Potage de NoH d faire. 

T ake a Leg of Beef, a Knuckle of Veal, the 
Scrag End of a Neck of Mutton, lay them to 
foak in a good Deal of Water when cut in Pieces j 
let them lie to foak two Hours, wafh them out very 
clean, put all into a Pot that will conveniently hold 
them, the Beef being boil’d two Hours before the 
reft is put in, keep filling of it up with Water as it 
boils away, and fkimrning of it ; when your Meat is 
all in, and your Pot is well fieim’d, put in a large Fag- 
got of Sweet-FIerbs, five or fix T urnips, fix Heads of 
Cellery, a Couple of Carrots, a Parfnip, fome whole 
Pepper, Mace, and Salt ; let it boil till it is almoft 
boil’d to Rags, ftrain it, let it ftand to cool (if you 
have Time) take the Fat off the Top, leave the Sed- 
diment at the Bottom ; to tv/o Gallons of this, put in 
two Bottles of Wine, the one White and the other 
Red ; put in two Pounds of Currants well wafh’d 
and pick’d ; aPovmd oFKaifins, and a Pound of Prunes 
wafh’d and pick’d ; alfo put in fome whole Mace, and a 
Stick of Cinnamon ; grate in two Nutmegs, put in i lb. 
and a half of Sugar, with the Crumb of two Penny 
Loaves rubb’d thro’ a Cullinder, fqueeze inthejuice of 
four Lemons, put in the Peel of two •, let all boil to- 
gether till the Fruit is plump ; fait it to your Tafte, 
and difh it up hot. 

To order a Swaji for a Py^. 

Pate de Signe. 

W HEN it is pick’d, fing’d, and drawn, bone 
it, take off the Head and Legs firft, feafori 
it within with Pepper and Salt, let it lie two Days, tie 
or few up the Vents where you took out the Bones, 
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inake a Kettle of Water boil, put in your Swan till it 
is plump’d up, take out all the Threads when cold, 
make a Coffin for it as dire< 5 ted. tor a Peacock Pye, 
ornament it as there diredted ; as to fixing the Head 
and Feet, and as to the other Garniture, 1 ffiall give a 
Defcription of *, the Pye is to be filled up with a Goofe 
boned and cut into Pieces, leafon all well with Pep- 
per and Salt *, lay a good Deal of Butter on the Top, 
lid it, and bake it three Hours; when baked, fill it 
with clarified Butter. This is a proper Standing Pye 
for Chriftmas. 

ABreafl of Veal fricafy*d. 

Poitrine de Veau eu fricajfe'e. 

T ake the grUlly Part of a Bread of Veal cut in 
fquare Pieces, blanch it, pafs it in a Sauce-Pan 
with Tops of Afparagus, Artichoke Bottoms blanch’d, 
fome Butter, a Faggot of Sweet-Herbs, a whole O- 
nion, a Bit of Bacon duck with Cloves, a Slice of 
Ham, Pepper and Salt ; let it take two or three 
Turns, moiftcn with Veal Broth, and cover it ; let 
it fimmer till tender ; prepare a Lare of three 
or four Yolks of Eggs, fome Cream, minc’d Parfley, 
and the Juice of a Lemon ; when the Liquor is fuf- 
ficiently diminiffied, pour your Cream and Eggs in, 
and keep it ftirringtill thicken’d ; diffi your Veal, and 
pour your Sauce over it. You may drefs it with green 
Peas, but then ufe no Parfley. 

To make a green Sauce, 

Saufe Vert. 

T AKESpinage and Sorrel, blanch it, and fqueeze 
it from the Water, pound it with fome Shallot, 
then pafs it thro* a Sieve with Veal Gravey or Broth, 
which put into a Sauce-Pan and thicken it with aLump 
of Butter rubb’d in Flour ; when of a due Thicknels, 
fqueeze in fome Lemon, add thereto Salt, Pepper, and 
Hnchovy, with Capers. This Sauce is good for boil’d 
©r broil’d Chickens, or with Mutton. 


Mutton 
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Mutton cueboVd, 

Mouton accommode r Ittdien, 

T ake a Loin or a Neck of Mutton, Ikin It, and 
chop it intoCutlets, but do not feparate them, that 
they may ftick together *, fteep it in Elder Vinegar, 
Oil, fome Garlic, Indian Pepper, whole Spice, and 
Saffron^ with Slices of Spanifti Onions, fix or eight 
Anchovies dipt in two \ let your Mutton marinade 
therein about two Hours, then put it over a very gen- 
tle Fire, let it limmer juft to parboil, then take it 
out ; when cold, put between each Cutlet a little Sea- 
foning, and a Slip ofAnchovey, a Slice of Onion, fome 
Indian Pepper, Salt, fome cut Parfley, Sweet-Bafil, and 
a Lump of Butter, fo ciofe each Cutlet together as if 
the loin was entire, wrap it up in a Sheep’s Kell, 
foak’d in luke-warm Water, fpit it on a Lark Spit, 
tie it to another Spit, roaft it thoroughly ; but when 
it is about three Parts ready, take off the Kell, and 
bafteit with the marinade Liquor and thick drawn But- 
ter fcaldinghot, faving it as you bade it j then dridge 
with grated Bread and Flour, bring it to a fine Co- 
lour i ferve it with a Sauce thus, take your marinade 
Liquor, put it in a Sauce-pan, fet it over the 
Stove, fkim off the Fat, ftrain it thro* a Sieve, pouring 
therein fome good Gravey, and a Lump of Butter 
rub’d in Flour, which put under your Mutton 5 gar- 
niffi your Difli with Cutlets marinaded ; dip 
them in melted Butter, dridge them with grated 
Bread, Salt, Pepper, Parfley, Thyme, and Shallot j 
broil them, and place round your Mutton. 

Chickens Chiringras, 

Poulets aux Chiringras. 

C UT off the Feet of your Chickens, lard them 
with Bacon and Ham, roaft them and bring 
them to a fine Colour, make a good ragoo’d Sauce, and 
fet the Chickens a ftewing therein j when almoft rea- 
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to them handfome Slices of boird Ham, le^ 
them fimmer a little together, ferve up your Chicken* 
with the Slices of Ham round them, pouring youf 
iragoo’d Sauce over them •, or you may drefs them in 
aBraife, with Slices of Ham and fome cut fmall, with 
a Cullis of Veal and Ham, fo ferve them Up. 

Orange Tart. 

Tourte d* Orange, 

T ake eight golden Pippins, pound them with 
the Rind of an Orange boiPd tender, half a 
Pound of Butter, eight Yolks of Eggs w^ll beat toge- 
ther, two Whites whipt to a Froth, with Loaf Sugar, 
'Nuthleg and Cinnamon pounded, thicken it over the 
Stove, put it on Puff Paftc, crofs-bar it, and bake it. 

A Water T art, 

^ourte dCeau, 

T ake a Pint of spring Water, the Rind of a 
Lemon, half the Rind of an Orange, fqueeze in 
the Juice of three Oranges and three Lemons, with 
fine Sugar, a Spoonful of Honey and Rofe- water, beat 
the Yolks of eight Eggs, the Whites beat to a Froth, 
ftrain it, mix with it half a Pound of clarified Butter, 
(train your Water and Juice through a Sieve, ftir it 
over the Stove with a Blade of Mace and a Stick of 
Cinnamon ; when thoroughly warmed, whifk in your 
Eggs and clarified Butter 9 take Care it does not cur- 
dle when it is thick ; bake it on a fine Pafte, crofs*bar 
it, and ferve it up. 

To ftew Peas. 

Pots Etuvee. 

T ake Splnage and Lattice, three or four Onions 
cut fmall, fome Butter and Slices of Bacon, fea- 
fon with Pepper and Salt 9 when it is a little ilew’d, put 
in your Peas, put to them fome good Broth, flew them 
•afily till tender 9 ferve them up with a Piece of broil’d 
^ 0^2 Ba- 


y ti A C K E % 


3<=’4 

Bacon in the Middle, and dridge them with grated 
brown’d Bread before the Fire. 

Eggs vsith Sorrel, 

Oeufs a VOzeille. 

P OACH your Eggs, get fome Sorrel and Spinage 
Juice, put it in a Sauce-pan with a Lump of But- 
ter rub’d in Flour, fome Sugar, and two or three 
Yolks of Eggs •, when thicken’d, fqueeze an Orange 
or half a Lemon therein, with fome Nutmeg ; when 
your Eggs are poach’d and drain’d, put your Sauce 
in the Difli and the Eggs upon it, with Sippets round. 

Sturgeon ■ roajied. ' 

EJiurgeon roti, 

T ake a handfome Piece of the middle Part, fleep 
it in half Vinegar and half White Wine, with 
whole Pepper and Spices, Slices of Onion, Bay Leaves, 
a Faggot of Sweet-FIerbs, Anchovies cut fmali, and 
l^alt ; let it marinade twenty-four Hours, fpit your 
Sturgeon, and bafte it with the Marinade till juft rea- 
dy ; then bafte it with Butter, and dridge it with 
Bread Crumbs •, let it be brought to a fine Colour, 
and ferve it with the Marinade drain’d and thicken’d 
with Butter and fcalded White Wine. 

Sturgeon hroiVd, 

EJiurgeon grilUe. 

C UT your Sturgeon in Slices the Thicknefs of 
your Finger, put in a Sauce pan with melted 
Butter, Pepper, Salt, Sweet-Herbs, Onions, and the 
Juice of Lemon-, let it lie: therein two Hours to give 
it a Relifh, afterwards dip them in melted Butter, 
bread them aifo broil them, ferve them on a Napkin 
with plain Butter Sauce, Capers, fry’d Parfley, and 
Slices of Onion. 


4 , 
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A Breaji of Veal collaVd. 


Voitrine de Veau en ruel, 

B one lay a Napkin over the Drefler, lay your 
Bread of Veal over it ; boil half a Dozen Eggs 
hard, and mince them a-part, feafon widi Pepper, Salt, 
Cloves, and Mace ; cut long Slips of Bacon and the 
Lean of Ham as thick as your little Finger ; make 
Rows crofs over your Bread of Veal •, mince.a Quan- 
tity of Parfley, Thyme, and Sweet-Bafil then lay a 
Row of Yolks andWhitesof Egg between the Rowsof 
Bacon and Ham alternately ; then feafon v/ith your 
Spices, Pepper, Salt, and Sweet-Herbs, a Duft of 
Flour over all ; roll it up tight with Tape, boil it in 
a well feafon’d Liquor, or a-la Braife, ferve it up in Sli- 
ces, with Parfley and Slices of Lemon, 


Mutton Rumps fare* df 
Cu de Mouton far cie. 


HEN they are ftew’d a la braife, wrap them 
up in fine Forc’d Meat, dip them in beaten 
Eggs, d ridge them with Bread Crumb, and. fry them 
of a fine Colour *, difh them* and ferve them with 
fry’d Parfley on a Napkin. Mntton Cutlets may be 
drefs’d the fame Way, or marinaded and fry’d in a 
thin Batter, with Gravey thicken’d, and the Juice of 
a Lemon. 


A Leg of Mutton accommode, 

Gigot .de Mouton accommodL 

P ARE off all the Skin, and marinade it in Vine- 
gar, White Wine, Onions, whole Pepper, Spices, 
and a Clove of Garlic bruisM lard with Slips of Ba- 
con well feafon’d, doing the fame to a Piece of Beef of 
;the Buttock ; flour them, and give them a Brown, put- 
"them in a Pot with Bards of Bacon and Slices of O-i 
nions ; put at the Bottom Slices of Beef, Mutton, Veal, 
alfo on the Top j cover your Pot clofe, and fet it 
^-la-hr^fe \ when dr^in your Meat, pour tci 
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your Mutton and Beef the Marinade, with fooic 
ftropg t’rcrh or Gravey, let it itevv Come Time, fkirp 
off the Fat, ilraip it through a Sieve, rnake a Brpwn, 
pour youi Liquor thereto, put your Mutton and Beef 
therein to irnbibe *, let there be ready prepar^d^ a goo4 
thick Gravey Sauce, wjth a good Garniture, as Sv;eetr 
Breads, Morels, and Truffles, or any other that is ir^ 
F. a!cn i difli your Leg, cut your Beef in Slices, round 
it, and pour Sauce over it. 

A Poupeton of a Leg of Lamb a-la-Cream. 

Poupetou d'un Jigot d'agneau a la Gream. 

^7^7 ITH the Flefh of a Leg of Lamb make a de- 
V Y licious Forc’d- Meat, walh the infide with 
Eggs, and afterwards farce it about half an Inch 
thick, having ready a Ragoo of Sv/eet-breads in large 
Dice, Cocks-combs, Muflirpoms, Afparagus Tops, 
Artichoke Bottoms in Dice, well fealon’d and 
cold, fill your Difh therewith *, then place on your 
Eorc’d meat that none of your Ragpo may come out, 
in the lame Manner as a Fulpatpon, wafb it with beat- 
jen Yolk^ of Eggs, d ridge it witli grated Bread, 
either fet it a-Ta-Braife, '*pr by baking it in the 
Oven on a Tonrtiere; when ready, difh your 
Lamb, garnifh with Sweet-Breads larded, aqd Bot- 
toms of Artichokes ragoo’d, or marinaded and 
fried ; put on round Slices of Orange or Lemon ; you 
may ftick in your Leg, Hatlets of Sweet breads : 
Your Lamb may be diverfificd by filling it with a Ra- 
goo of Larks and Capops Livers, with Chickens ma- 
nnaded round it. 

A Hatch Fetch of Fowls, 

Floche Pot de Volail^s, 

M ake a very good well-feafon’d Stock of Broth ; 

take two Ducks or Teals, two Turkey Pouts 
pr Chickens, a Leveret, a Rabbit, two Partridges, twq 

y/ c^cofks bring props^fly frwlj and fmg’d j blancli 
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Ithcm, feafon, flour, and fry them to a brown Colour, 
juft to fettle the Gravey in them, put them in a Soop 
^ot, with a Piece of Hapij a Faggot of Herbs, 
whole Onions, a Piece of 3»con ftuck with Cloves j 
cover them with Broth, cover your Pot clofe ; after 
having Ikim’d |t well, keep it fimmcring ; then 
take lome Carrots and Turnips cut Jopg-ways, Cabbage 
jSavoys cut in Quarters, with Cellery, Endive, Lettice 
, blanch’d and ty’d in Bundles, dridge them with Flour, 
give them a Frying in Butter to give aRelifti, a|l which 
put iuto a Pot with a Piece ol Ham» and a Faggot 
of Herbs, an Onion ftuck with Cloves ; fo cover your 
Pot as you did your Fowls with Broth ; alfo prepare 
Artichoke Bnttprns, Tops of Afparagus, with about a 
Dozen and a Half of fmall whole Onions ; fry then> 
in Butter, as alfo Chefnuts roafted, place them a-part 
in a Sauce-pan, cover them in the aforefaid Manner, 
and let them fimmer j likewife tofs up fome Mufh- 
Tooms and green Peas a part ; when all is ready and 
Ikim’d, make a Rim two or three Inches high round a 
large Soop Difti, and pla<:e up to the Rim each Sort 
of Fowl, &c. againft each other, placing properly be- 
tween your Roots and your Onitns, Chefnuts, Mufh- 
rooms, and Peas, with ^ h^nd fome Fowl or Capon in 
the Middle j pour your Potage over the whole, with 
Carrots and Turnips cut round, with whole fmall O- 
nions in your Potage, fo ferve it up. 

Oyjler Pye the Butch Way, 

^ourte aux Huitres a V Hollandoife, 

P UT upon your Abefs Butter and Rafpings of 
Bread, Parfley cut fmall ; put over that a Lare 
of Oyfters, over that Bits of Butter, Rafpings, and cut 
Parfley fo on of Oyfters, Rafpings, Parfley, and But- 
ter ; when bak’d, pour in thicken’d Gravey, Oyfter 
and the Juice of a Lemon* 


fir 
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To make an Oatmeal Puddino. • 

o . 

Boudin de farine d* Amine dfaire, 

T ake the Jargeft Oatmeal, put it to foak in 
Milk all Night, Orain it from the Milk, 
fhred the Marrow of two Marrow Bones, put 
it to a Pint of this fteep’d Oarmeal, with ten 
Eggs, leave out four of the Whites, put in half a 
Pound of Raifms fton’d and chop’d, with half a 
Pound of Currants well waflr’d, dry’d, and pick’d ; 
put in fom'e fine Sugar, with fome Cinnamon and Nut- 
meg beat fine, the Crumb of two French Rolls rub’d 
thro’ a Cullinder •, put in a little Salt, mix ail very 
well together, butter a Cloth, tie it up pretty ' tight, 
and boil it for three Flours ; difli it, let the Sauce be 
the Juice of a Seville Orange, a little White Wine, 
fome Sugar and Butter drawn up thick and poured o- 
yer it. 

^0 Jlew Rabbits the French tVay, 

Lapins etuvee d la Francoife, . ‘ 

S KIN them, cut them in Quarters, lard them with 
Bacon, dridge them with Flolu, fry them in 
clarified Butter ; take a Stew-pan, put in a Piece of 
Butter, dridge in feme Flour, put in a Pint and a 
Half of good Gravey, with a Faggot of Sweet-Flerbs, 
whole Pepper and Mace, fome Artichoke Bottoms 
cut in Dice, fome Afparagus Tops blanch’d, three or 
four Morels blanch’d and fhred fine, with an Ancho- 
vey, an Onion ftuck with three or four Cloves ; let all 
ftew till the Rabbits are tender *, but you muft ob- 
ferve to let the Rabbits be almoft enough before you 
put in the reft of the Ingredients, fkim off the Fat^ 
difh them up ; garnilh your Difl^ with Barberries and 
Lemon. 

T 0 make a Bifeuit^ called the Flueen's Bifeuit. 

T ake twelve ounces of Flour, dry it well, n 
Ppund of double-refined Sugar pounded and 

fift- 
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fifted ; take twelve Eggs, leave out four of the Yolks- 
beac them very well, and ftrain them through a Siev 
into your Sugar and Flour ; take a few Annifeeds 
bruife them, put them to the reft, and beat them very 
well together i the more you beat them, the lighter 
all will be ; then lay feme Wafer Paper upon a Tin 
Plate, and drop them upon that; dridge them over 
with fine Sugar, fprinkle them with Role Water, and 
bake them in a moderate Oven ; when baked, cut 
them afunder, and keep theui in a dry Place in a pa- 
per’d Box. 

‘to make Wafer taper, 

I Have m.entioned this as it was given to me in a 
Receipt as follows : Take Wheat Flour very fine, 
mix it with the Whites of Eggs, Icing-giafs, and a lit- 
tle Yeft ; mix them together, beat them well, make 
them thin with Gum Water, fpread the Batter on e- 
ven Tin Plates, and dry them in a fiow Oven or in a 
drying Stove. 

To make a Dijh oj Soles a-la-Sante Menehart, 

S CRAPE and wafh your Fifli clean, take off the 
black Skin, cut olF all the Fins ; put three Pints 
of fkim’d Milk into a Stew-pan, flrain it through a 
Sieve into another Stew-pan, and put the Soles into ic 
with a good Piece of Butter ; feafon it with Salt, Pep- 
per, and fome Slices of Onions ; put in a Sprig of 
Thyme with fome Parfley tied together, let them ftew. 
gently till they are enough, fet them to cool in that Li- 
quor, take them up carefully, firft take the Fat off the 
Top, lay it on the Back of the Sieve to drain ; dry 
your Soles with a Cloth, melt the Fat in a Stew-pan 
that you took off the Liquor in, rub it over your Soles, 
dridge th&m with fine Bread Crumbs and minc’d Par- 
fley, brown them before a Fire or in an Oven, lay a 
good Quantity of Parfley wafh’d and pick’d in the 
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Bottom of your Difli, lay the Sdles Ui^on it, and fend It 
Up with a Rammolade made as follows *, it is compofcd 
of Pariley, Chives, Capers^ and Anchovies,- ftired all 
very fmall ; put in fome Salt, Pepper, and Nutmeg ; 
then take fome Oil and incorporate it vlfith the Yolk 
of an Egg, fome White Wine Vinegar^ and the Juice 
of a Lemon, mix all very v/ell together, put it into 
a Bafon or a Boat, fet it in the Middle of yodr Fifli. 

N.B. We fend this Rammolade with any Filh that 
is pickled, or marinaded, or collar’d, to be eaten cold. 

To make Salmon like Ham. 

Satimon a la Mahiere de Jamhon. 

ALE and gut it, and walh it clean; Ikin it, 
l 3 take the Flefh off the Bones,- and mihee it fine 
with favory Herbs ; feafon it with Pepper, Salt^ and 
Nutmeg; fait it very well, then pound it in a Mor- 
tar, with a Pound of good Butter, four Anchovies^ 
and the Yolks of ten Eggs ; beat it till it is like a Pafte, 
thenfpread the Skin, and lay on the Fifh, lliape it in the 
Fafliion of a Ham, then few it up in a fine Cloth, 
lay it on a Fifh Drainer; then make your Fifh Kettle 
boil with hard Water, and a Pint of Vinegar ; put in 
the Filh, and let it boil an Hour ; let it ftand to cool 
in the Liquor, then take it out of the Cloth, and difh 
it with raw Paifley *, it will flice and look like a Ham. 

A Pulpatoon of ^ails. 

Cailles en Poupeton, 

D raw, finge, and trufs them’j as for boiling^ 
fill their Beilies with a good Forc’d-meat, put 
a good Piece of Butter into a Stew-pan, put them in 
with their Breafts downwards, keep them moving 
over a Charcoal Fire till they are of a light Brown ; take 
off the Pan, take them out, and dridge in a little 
Flour ; put in a Pint of good Gravey, grate in a little 
Nutmeg, put in fome Pepper and Salt, put in a 
Spoonlul or two of White Wine, with an Anchovey 
mix’d with a little Onion, half a Dozen Morels 

blanch’d 
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blanch’d and cut in Quarters, a few Chefnuts roafted 
and peel’d, two Spoonfuls of pickl’d Mufhrooms, a 
little Parfley boil’d and minc’d tine, tofs all up toge- 
ther, fct it by to cool, take your Pulpotoon-pan, but- 
ter it, lay a round Slice of Lemon in the Bottom, lay 
in fome Rafliers of Bacon alternately, with Parfley 
fcalded, and lay it between each Raiher of Bacon, and 
round the Slice of Lemon that is in the Middle, fo 
that none of your Pulpotoon-pan may be feen j then, 
prepare a Sheet of Forc’d-meac, and lay it carefully 
over that, to fill the Pan up to the Edge •, prefs it all 
round with your Hand, then lay in the Quails into 
the Pan, with their Bread’s downwards ; then lay in 
Tome Yolks of Eggs, boil’d hard, between every Bird, 
with fome Fore’d-meat Balls; then put in Half of 
your Ragoo, lay in Tome more Yolks of Eggs upon 
that, and Forc’d-meat Balls, put in the reft of your 
Ragoo over them, then lay on a Sheet of Forc’d-meac 
Balls over the Top, and clofe it down with fome Yolks 
of raw Fggs ; bake it an Hour and a Half, loofen it 
with a fharp-pointed Knife round the Edges ; when 
bak’d, lay the Difh upon it which you defign to fend 
it in, turn’d upfide down ; garnilh it with fried ParL 
ley and Seville Orange. 

Pulpotoon of Partridges and Chickens, 

Perdrix et Poulets en Poupeton. 

Y O U may make a Pulpotoon of Partridges, Pig- 
eons, and Chickens, the fame Way. 

Pulpotoon of Woodcocks. 

Becajfes eu Poupeton, 

F or a Change you may garnifh your Pulpotoon- 
pan with Ringlets ofVermicelly and Slices of 
Lemon cut in two, between the Rafliers of Bacon ; 
we likewife make Pulpotoons of Sweet-breads, Lamb- 
ftpnes, made into Ragoos as before direfted ; fbme- 
times with a Partridge in the Middle, Chicken, Wood- 
epek, or Bottoms of Artichokes forced, &c. 

•R 2 
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Pifiachc Ammukt. 

Pijiacho en Omelets 

I y EAT twelve Eggs, put them into a Stew-pan 
J with a good Slice of Butter, and Half a Pint o 
Cream, fhred three Anchovies fine, beat two Ounces 
of Pifiacho Kernels, add it to the Eggs, with a Quar- 
ter of a Pint of good Gravey ; fet it on the Fire, (lir 
it till pretty thick, put it in your Dilh, and brown it 
with a Salamander, or a red-hot Fire-fiiovei *, the 
Sauce Lemon, Butter, and White W'ine *, garnilH 
with Seville Grantee. 

Rabbits a la-h'aife. 

■ Lapins a la Braj-Jc. 

1^‘T'SRUSS them as you do a Leveret for roafilng, 
I lard them with Bacon, cover the Bottom of a 
Stew-pan with Bards of Bacon, lay over that fome 
Slices of Beef cut thin, hack them with the Back of a 
Knife i feafon them with Pepper, Salt, Thyme, Parf- 
ley. Slices of Onion ; tie your Rabbits round with 
Packthread, to keep them from ftartingi lay over them 
fpme Bards of Bacon and feme below, with Beef or- 
der’d in the fame Manner j lay in a Faggot of Herbs, 
with a Carrot diced, and a Parfnipj tour Heads of 
Cellery wafiTd dean and cgt j firinkle fome SeafoniHg 
over all, cover it with a Cover, fft it on a How Char- 
coal Fire, both above and under *, look at it fometinTes 
that it does burn j when it is brqwn’d at the Bottom, 
put in three Quarters of a Pint of good firong Broth, 
let it fimmer tfil the Rabbits are pretty tender^ ftrain 
the Liquor from them, fkim off the Fat, make a Ra- 
goo of Sweet-bread'S cut into fmall.Dlce, add thereto 
Ibnte Forc’d-fiieat Ball, with fome Parfley boil’d and 
fhred fine, fqiieeze in the Juice of a i.emon, your 
Rabbits being }iept hot ; take out the Skewers, and 
take the Packthread off them ; difn them, and throw 
the Ragoo over them; garnifia with Barberries and 
crnoiF 






Hare or Leveret a-la-braife, 

Lievres ou Leverete a la Braife. 

A Leveret or Hare may be done the lame Way, 
adding a little Red Wine. 

Pigeon Surtout, 

Pigeons en Surtout. 

T ake the largdl Pigeons you can get, make a 
Farce ol fat Bacon, the lean of a Ham, lome 
Macaroons and Truffles, feme FarQcy and Chives, 
two Veal Sweat-bfeads blanch’d-, feafori vvith Pepper, 
Salt, and Nutmeg, fhred all Very fine together, mix 
it with the Yolks of two raw Eggs, force their Bellies 
with this Force, trufs them as for roafting, walh each 
Bread with fofne naelted Butter, lay on their Breads a 
thin Slice of Veal larded with Bacon, and fealoii’d 
with fweet Herbs and Spices* with a little Lemon Peel 
Ihred very dne* bind it on with Packthread, lay them 
down to road, bade them with Butter ; take off the 
Packthread when they are enough, and difh them with 
Veal upon them ; the Sauce is Butter, Gravey, and 
the Juice of a Lemon. 

To preferve Oranges whole. 

Oranges conferve entire. 

T ake your oranges and make a Hole in the 
End where the Stalk grew, take out all the 
Seeds, but not any Palp, fqueeze out the Juice, which 
mud be faved, to put to them ; take Care you do not 
loofen the Pulp; put them into an Earthen Pot, with 
fair Water, boil them till the Water be bitter, iliilting 
them three Times, and in the lad Water put a little 
Salt, and boil them till they are very tender, but not 
to break, take them out and drain them ; then take 
two Pounds of Sugar, a Quart of Pippin Jelly, boil it 
to a Syrrup, fkim it very clear, then put in your Oran- 
ges, fetthem over a gentle Fire, let them boil till you 
fee them very tender and clear 5 then put to them the 
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Juice that you took from them, prick them with » 
Knife, that the Sirrup may go in *, if you cut them in 
Halves, lay the Skin Side Upwards, fo puft them up and 
cover them well with Sirrup. Lemons, and Citrons 
may be done the fame Way. 

To candy Cowfdps or any Flowers or Greens in Bunches. 
Primeveres covfit et autres Fleurs en Bouquets. 

S ‘'TEEP Gum-arabec in Water, and wet the Flow- 
^ ers •, fliaketheirr in a Cloath that they may not be 
wet *, then dip them in fine fitted Sugar, and hang 
them on a String to dry •, they muft hang two or three 
Days. 

To make Ofange Cakes. 

Gateaux Oranges dfaire. 

T ake three great Oranges and pare them, rub 
them with Salt, and boil them tender, cut them 
in Halves, and take out the Seeds *, then ftamp the 
Oranges, rub them through a Hair Sieve, till you have 
a Pound-, then put to them a Pound and a Qiiarter 
of double refin’d Sugar, boil’d to Sugar again-, put in 
a Pint of Irrong Juice of Pippins, and the Juice of a 
Lemon ; keep it ftirring on the Fire, till all the Sugar 
is melted. 

To preferve green Apricots, 

Apricots confervee vert. 

f I "^AKE x^pricots before the Stone is hard, wet 
1 them, lay them upon a courfe Cloath, and 
put to them two or three Handfuls of Salt, rub them 
till the Roughnefs is off, then put them in fcalding Wa- 
ter, and fet them over a Fire, till almoft cold; do fo 
two or three Times, let them be clofe covered, and 
when they begin to be green, let them boil till they 
are tender, weigh them, and make a Sirrup with their 
Weight of Sugar, and to a Pound of Sugar, put half a 
Pint of Water, make a Sirrup, let it be almoft cold 
before you put in the Apricots ; then boil them faft, 

till 
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tUI they are clear, heat them every Day till the Sirrup 
is thick ; you may put them in Codlin Jelly, or dry 
as you ufe them, or put them in Hartlhorn Jelly. 

preferue Goejherrics. 

Des Grofeilks corfervce. 

S TONE your Goofberries, and as you Hone them 
put them into Water, then weigh them, and put 
to half a Pound of Goolberries, put three Quarters of 
a Pound of double refin’d Sugar, to as much Water 
as will make it a pretty thick Sirrup ; when it is boiled 
and fkimmed, let it cool a little ; then put the Goolber- 
ries into the Sirrup, and let them boil very quickly, till 
they look clear ; take them out one by one, and put 
them into the Glafles they are to be kept in ; then heat 
the Sirrup and drain it tJirough MuQin, and put it to 
your Goolberries, and it will jelly when it is cold. , 

To make Chocolate Almonds. 

Des Amandes en Chocolate. 

T ake two Pounds of fine Sugar fifted, half a 
Pound of Chocolate, grated and fifted, a Grain 
of Mulk, a Grain of Ambergreece, two Spoonfuls of 
Yeft ; make this up to a ftiffPafte, with Gumdragon 
well deeped in Orange Flower Water, beat it well in a 
Mortar, and make it in a Mould like Almonds, lay 
them to dry on Papers, but not in a Stove 

T e make Orange Marmalade. 

Marmalade d* Oranges d falre. 

R asp the oranges and cut out the Meat *, boil the 
Rinds tender, and beat them fine •, take three 
Pounds of Sugar, and a Pint of Water, boil and Ikim 
it well •, then put in a Pound of the Rind, boil it fad, 
till the Sugar is thick ; then put in a Pint of the Meat 
of the Orange, and a Pint of drong Pippin Jelly, boil 
all together very fad, till it jellies ; you may boil it 
half an Hour, then put it in Pots. 


Te 
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T 0 make white ^ince Matinaladei 
Marmalade d' Oranges blanche a fair L 

P ARE the Quinces and quarter them, put as much' 
Water to them as will cover them, boil all to 
Pieces, to make Jelly of, and run it through a Jelly 
Bag then take a Pound of Quinces and quarter tbemj 
cut all the Hard out of them and pare them, to a 
Pound of Quinces,put a Pound and Plalf of Sugar, and 
half a Pint of Water j let it boil till it is clear, keep ftrr- 
ring it, and it will break aS much as it fhould be ; when 
the Sugar is boiled almoft to a Candy, put in half a 
Pint ot Jelly, and let it boil very faft till it jellies ; 
v/hen you take it off, put in the Juice of a Lemon, 
and fkim it ; put it in Pots or Glaffes ; it is better for 
having Lumps in it. 

*To make Rafpberry Pajle* 

Pate de Framboifes d faire. 

^AKE a Quart of Ilripped Currants,- and a Pint 


X and a half of Water, and boil it i then ftrain it 
and put it into a pafon; then take a Pound of fifted 
Sugar, wet it a little, and boil it till it looks glazed j 
take a Pint of the Jelly, and a Pint of Rafpberries, and 
boil it till it looks clear, then put it to the Sugar j 
rub it well together, and then put it into Pots. 

7o make a Marmalade of Cherries, 
Marmalade de Cerijes d faire, 

^ AKE a Pound of Sugar and boil it, then take a 


Pint of (toned Cherries, and boil it with the Su- 


gar *, theri take a Pint and a half of Jelly of Currants, 
and put to it •, then boil it a confiderable while, and 
put it into Glaffcs. 

To make clear Cake of Currants or Rafpberries, 

T ake a Pound of Sugar and wet it a little, boil 
it till it looks glazed j then take a Pint of the 



Jelly 
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Jelly of Currants, and put it to it ; then ri|b it well 
together, and put it into Pots, if it is Rafpberries*, 
you muft putir> fome Curra»its, when you make the 
)elly, 

*To make white Marmalade of ^inces. 
Marmalade de Coins hlanche. 

T ake three Pounds of Quinces, and three Pound 
and three Quarters of fine Sugar, and boil it to*» 
getherj Then take two Pints of Pippin Jelly, and puc 
to it ; boil it till it is clear, then put it into Glaffes j 
you muft coddle your Quinces.- 

To make Apricot Pafle. 

Pate de Apricots a faire. 

T ake two Pound of par’d and fton’d Apricots, 
put to then) a Pound and a Quarter of fine fifted 
Sugar; then take a Pint of the Jelly of Pippins; boil 
the Apricots and Sugar; then put the Jelly to it, and 
boil it till it looks very clear; then take] a| Pound 
of fifted Sugar, wet it a little, and boil it till it is 
glazed; then put the Apricots to it mix it well 
together, and put it into Pots. 

To make red Marmalade of ^inces. 

Marmalade de Coins rouge. 

T ake nine Pounds of Quinces, and four Pounds 
of Sugar j put to it three Quarts of Pippin Jel- 
ly; then half boil it, take three Pounds of Sugar and 
put to it, and boil it till it looks of a good Colour, 
put a Quart of the Juice of Barberries to it, fo put it 
into Glaffes. 

To dry Bamjins, 

Prunes de Damas a Seche, 

T ake five Pounds of Damfins, and two Pound? 

of Sugar, then warm them, two or three Days to- 
gether, fo dry them. 

" ■ ' ■' . 
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fT 9 preferve Jelly of Grapes. 

Des Raifins confervc en Gelee 

F irst peel and ftone them, and pour all the Juice 
from, them *, then put as much Codlin Jelly to 
them as you think fit; then boil it up very fall, take 
them off the Fire, and let them ftand till they be cold ; 
then let them boil again till they be green ; then mea- 
fure it, and put a Pound of fine Sugar to every Pint of 
Grapes; let them boil faft till they Jelly, fo put them 
into Glafies, 

‘to make red ^lince clear Cake. ' 

Gateaux de Coins rouge tranfparante. 

M ake a good Orong Jelly of Apples, and run 
it through a Jelly Bag; then pare a good 
many Quinces to your Jelly ; that it ,may tafte ftrong 
of the Quinces ; then fet it on the Fire, and let it boil 
till the Quinces are pretty well mjeked ; „then run it 
through a Jelly Bag, take fome Barberries and draw 
them with a little Water, and run them through a 
Strainer ; put to a Quarter of a Pint of Juice, a Pound 
of fine Sugar ; then fet it on the Fire and give it a 
Scald ; then draw fome Damfins with a pretty deal of 
Water, and run them through a Strainer ; put in as 
much of the Barberry Juice as you think will make 
your clear Cake of a brilk Colour, and make it deep 
enough with the Damfm Juice ; meafure the Juice, 
and to a Pint, put in a Pound of double refined .Sugar, 
dien fet it on the Fire, and make it Raiding hot ; fldm 
if, fill yoqr Pots, and let it (land five Pays before 
you turn it out. 

To make Orange clear Cake. 

Gateaux de Oranges tranfparante. 

M AI\li SI very flrong Jelly of Apples, the whiteft 
you can get, when your Jelly is made, take as 
much as you defign to make, and to every Pint of 
Jejly, put in an Orange, ped oft the Rind as much as 
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you can *, then give it a boil or two, and run it through 
your Jelly Bag ; meafure it, and to every Pint put a 
Pound ol double refined Sugar, good VV eight-, fet it 
on the Fire and make it fcalding hot-, then pafs it 
through a Strainer to clear it Irom the Skim j take 
fome Orange Peel, boiled very tender, ihred it very 
fmali, and put into it, fo give them one fcald in it, and 
fill it our. You may make Lemon clear Cake the 
fame Way -, but you mufi; put as much Orange Juice 
as you put Oranges, and give it a Scald before the Su- 
gar goes in. 

To make Lemon Luffs, 

Gateaux de Lmons. 

AKE half a Pound of blanch’d Almonds and beat 
jL them fine ; then take a Pound and a Half of 
Loaf Sugar, finely fifted, beat it by little and little in- 
to the Almonds ; you muft be beating it in for two 
Hours-, put in two Spoonfuls of Flour, the White of 
an Egg beat to a Froth, fome Juice of Lemon, fome 
Lemon Peel, beaten to Powder, mix’d with it drop 
them on Wafers or Papers ; fift Sugar and P'lour over 
them, and bake them off in a quick Oven. 

To make Orange Puff's. 

Gateauxt de Ora?iges. 

T ake Seville Oranges, and pare them very thin, 
boil the Peel till they are tender, tlien take the 
Peel out and pound them in a Mortar very well ; then 
take the Juice of a Lemon and put to it, thicken it 
with double refined Sugar, beat very fine and fifted, 
enough to make it candy ; then fet it over the Fire, 
but it muft not boil, when it juft begins to candy ; 
drop it on Glafies or Wafers, dry them on a Stove or 
in an Oven. 

S 2 To 
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To make Fruit Bifcuits. 

Bif cults de Fonit a jaire, 

C^ 'CALD the Fruit, dry it from the Water, and 
tub it through a Hair Seive •, then fee it on a 
flovv Fire, ftir it till it be pretty thick, the ftifFer it is 
the better, then take two Pounds of fine fifted Sugar, 
and a Spoonful ot Gumdragon well ileep’d and ftrain- 
ed put in a Qiiarter of a Pound of Fruit and beat it 
well; then take the V/hites of twelve Eggs, beat up 
to a Stilf Froth j put in a little at a Time •, keep beat- 
iiig it till all is in, and look as white as Snow, and is 
thick \ then drop it on Papers, and bake them in a warm 
Oven i the Oven mull be fhut up to make them rife. 
The 1 emon is made the fame way, inilcad of Fruit 
put in Juice of Lemon three Lemons will make 
two Pound j it mull have Juice enough to make it 
to a Fade, and the Kind of two Lemons grated ; when 
it is beat enougli, put in a little Lvluflc or Amber, and 
drop it on Papers. 

To preferve ^mices whole. 

Coins a Conferve entire. 

POUND of Quinces par’d and quarter’d, a pound 
JF\ of Sugar and half a Pint of Water, let them boil, 
and l.^reak it very well, till it is of a good Jelly ; then 
take fine MuGinand tie it up*, this Quantity will make 
three Quinces *, fet them in Pots or China Diflies, that 
Will iiold a Quince, cut oil clie Stalk End of a Qiiinccs, 
and put in a Pot or Cup.to make a Dent in the Quince, 
that it may be like a whole Quince ; let it ftand two or 
three Days that it may be dill; take it out of the Muf- 
lin, and make a drong Jelly of Apples and Quinces; . 
take two Pints of Jelly, and two Pounds of Sugar, boil 
them Ld till they jelly well ; then put in the Quincts, , 
and let them h.ave two or three boils to make them hot, 
put tliem in Pots ciofe cover’d. 

To 
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7o preferz'e white Plumhs. 

Des Prunes blanche a conferve 
IRST fcald them, in Water till they are tender; 


to a Pound oF Plumbs, put three ’Quarters of a 


Pound of fine Sugar very thick ; then put in the 
Plumbs, and let them boil till they arc clear, let them 
Panda Day or two to take the Sirrup, and a Quarter of 
a Pound ol Sugar-, let it 'ooil till it jellies-, then put 
in the Plumbs, and let them boil up, then put them 
into Glafies. 


T ake a pint of orange Flower Water, and a 
Pint Oi Spring Water, the White of an Egg*, 
beat this together, then put to it, four Pounds of double 
refined Sugar -, itir it alb together, and put it on the 
Fire, make it boil very faft -, when it is boiled, take oil 
the Skim, fldm it often and let it boil to a drawing 
Candy i then take a Pot and heat it very hot; put 
fome fmall Twigs into it, and a good Flandful of O- 
range Flowers, then take the Candy boiling off the 
Fire, and put it into the hot Pot, and twifl: a Paper o- 
ver it, and fet over a very hot Stove -, keep the Stove 
very hot to it two Days, and let it be as hot as tor clear 
let it (land in the Stove a Fortnight, jull; clip thd 
Rock into hot Water, and lay it upon a Plate, let it 
lie in the Stove a little While, and it will be dry. 


T ake a pint of Cream, put it with fome Sugar 
into a Stew-pan over the Fire ; take a Couple 
of Gizzards of either Fowls or Chickens, open them 
and rake out the Skin, wafh it well, and cut it very 
fmall i put it into a Cup or otlier Vcfillj put to ic 



To ns (ike Rock Candy, 
Roche en fuere Confit. 


Velvet Cream. 
Une Cream Veloutc. 


fome 
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fome of your boil’d Cream luke-warm, put it near 
Cinders till it takes \ then put it to your Cream and 
ft rain it off two or three Times ^ put a Stew-pan full 
of Water upon the Fire, put the Difn upon a Level up- 
on the Water, put your Cream in it, covering it with 
another Difh, with a few Charcoals over it ; it being 
taken, put it into a cool Place. 

A Cream Veloiite with Piflachos. 

T ake a Quart of Cream and Tome Sugar, let it 
boil as aforelaid *, take a Quarter of a Pound of 
fcalded and well-pounded Piftachos, and referve a Do- 
zen of whole ones to put round your Difh ; take a 
Couple of Gizzards and order them as before ; put the 
Piftachos into the Cream and the Skin of your Giz- 
zards, as you have done with the Cream before ; ffrain 
oft' your Cream two or three Times, pour it into the 
Difh you ferve it in, and cover it with another DiHi, 
v;ith Charcoal over it ; it will take prefently *, put it 
in a cool Place, and when you ferve it up, garnifli 
your Difli with the referv’d Piftachos ; it may be 
put in Ice as the aforefaid Cream •, the Way of con- 
gealing thefe Creams is better than to make Ufe of 
Rennet or Thiftle. If your Cream is not green e- 
nough, blanch fome Spinage, pound, fqueeze, and put 
it into your Cream, and it will be green enough : If 
von will make it red, ufe Cochineal or fome Juice of 
bak’d Beets. 
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^ Set Bil Ls (?/ Fare for the Refi- 
ciente tri' the College of Durham, 
begun Sept, 

N® I. First Course Per Day. 


A _ 

Di(h of 
Fifli. • 


Ro»ft 

Coefe. 

■ . 1 

. A 

Leg of Pork 
’ foil’d. 

A 

Muttoa 

Stake 

Pye. 

A 

large Plumb 
Pudeing, 

' 

V.al 
Col lops. 


Roafl 

Beef. 



Second».Day. 


i ^ - 

Roaft 

Partrid- 

ges. 


Ralberry 

Cteatn. 

'Silllbubs 

Stew’d 

Peais. 


aid*. 

Apple*. 

Roaft 

Hare. 


Sills of f a r A 


N°. II. Per Day. 


First Course,' 




Kfiitfon 

Cutl^s. 

Boil’d 

Rabbits. 


Cdofc. 

A 

Round 
of Beef 
boil’d. 


Second Course^ 


Roafl 

Turkey. 


Apple Pye 
cream’d. 


Sillabubs. 


Stew’d 

Rears, 

"V 


Fif. 


A 

Slie’’<r 

Puddios« 


Prelerv’d 

DamSns. 


Chcefc-ci&rt/ 


Roaft 

Ducks, 
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Fifli 

Frieafy’d 

Pudding. 


Rabbiti. 

, 

Roil’d 


Beef 

Pork. 

Fry’d 

Statlcef* 




Loin of 
Veal. 


Se 

coND Course^ 


Cheefc«Cakei. 

Partridges. 

WaUoutj, 

Appips. 

Sillabubs. 

Oif\ard«, 


Wild-Fowl. ' 



^ N! IV. F j R § T Course,. 
FMh. 


Tongue. 

Pudding. 

CbickenSf 

pooie. 

Surloin 
of Beef, 

Veal Collope, 

' S E 

C Q N D C 0 U 

R S E, 


Roaft 

Turkey. 


pheeferCakei. 


Stew’d Peaxp, 


Jellies and 
- Pollets, 




Cudud:* 


Roa(l 

I^uck;;. 


BILLS cf FARE: 
N” V. F I R S T C O U R S K. 
Boil’d 



Rabbits, 

Bread 'of 

Pye. 

- 

Veal. 


• Pig. 


H^re RoaAed. 


Pudding. 


Chine of 
Mutton 



Koalted. 


s 

ECOND Course. 

Pigeons. 


Cuflards. , 

Sillabubs, 

Apple- Pye* 

A Di(h of 


Cheefe 

Pippins. 

Pullets. 

Cakes. 


N° VI. First Course. 


Pigeon 

*’ri 


Rojft Pork. 


Calves 
Head Hafli. 


Brawn. 


• Leg of 
Mutton. 


Chickens and 
Tongue boil’d. 


Puddifli;. 


Cuftards, 


Second Course, 
Fricafy’d 

Chickens. ' 


Jellies. 


Nuts. 


Apf'es, 


Stew’d Peaiu. 


pucks, 


/ 


B I L L.S of FARE. 
N° VII. • - 

yeal Collops. ^ Patridges. 


f 


Ham ai)d 
Chickens. 

Applff 


Goofe. 

Cuftards. 

Pudding. . .V- 

Skew’d Pear;?. 


Prawn. 

JelUes. 

Fricafy’d 

Rabbits. 

> '■ ' 

^uts. 

pigeon 

Pye. 

^Valnute. 




Pork. * 

Apple/. 

Roaft B^ef. 





BILLS of F A R E, 


N“ VIII. 

First C o u r s k. ' > 


A 

Soop Hanca 
of Vepifon. 

Tonguei. 

Minc’d 


Hare.- 


Sweet 

Bread*. 

Boil’d 
, Chicken*. 


Harji. 

Rabbits 
lyrucJd. , 

Feet an4 
Far*. 


• Paub’4 

Veal. ^ - 

Fry’d 

S’meUs. 

Marrow Bones 
with 


J?rawn. 

Forc’d 

Scallop’d 

PyftersI 


Poofe. 


^mall 
i^ig. - 

Collar'd 
Calf’s- head. 


Pork cuc- 
l?ob’d. 

Muttco 

Cutlets. 

Lo^tQett. 

■ , , 

Venifci^ 

Pally. 

pudding. 

Turkey boil’d 
with Cellerj, 


Soop 

Rpall ideef. 


S 1 1 L S of F J a Ei 

SfCOKD COURSC. 


Quinces. 


Ooiden 

Pipping, 


Plummery, ' 


Qrieci fweet 
Meats. 


Cbske Cakes. 


Wet fweet 
Meats. 


Walnuts in 
their Shells. 


Stew’d Pears, 


Wood- 

Cock?. 


Jellies. 


Walnuts 
in Sack. 


Small 
Pyramid, 
of wet 

fweet Meats. 


Sillabubs 
a large Pyramid, 
and dried 
fweet Meats. 


A fmall 
Pyramid of 
Sillabubs. 


Walnnts 
in Sack. 


Jellies, 


Road: 
Capons. . 


Stew’d PeaA. 


Wsimits in 
their Shells. 


Wet 

fweet Meats. 


Coflards, 

Dried 

fweet Meats. 

. 

Flummery, 

Golden 

Pippins. 


QuiflCft, 


BILLS df FARR, 


\ 

N° IX. . Fir S' t Course, 



Fifh. ’ 


Pudding. 

•> * 

Breaft 6f Veai. 


Brawn. 


Fried Tripe. 

Chine of 
Muttoh.^ 

Pye, 

s 

ECOND COUR 

s E. ; ' " , 


Ducks. 


stew’d' 

■ 

Almonds and 

Fears. 

Lemon Jelly 
and Poll'cts. 

Raifms. 

Nuts. 

I^abbits. 

Apples. 

■ ■■ ■«, k, , 


N® X. First Course. 


Pidding. ^ 

FiHi. 

Pork cuebob' J. 

. . "J 

Brawn. 


Beef-Stakee. 


Pyc. 


Loin of 
Veal. 


S E 

COND'COUR 

S E. 


Partridges. 

ni . -'r vV 

.1 1 

Cuftards, 


Pipp'ns. 

Stew’d 

PofTets and 
Jellies. 

Apple ’ 

Pears. 


Fye. 


Hot 

TdrKey.. 


BILLS of FARE. 
N° XI. First Course,’ 



Fifh. 

Puduing, 

A Loin of 
Veal roafted, 

Hoofc 

R.ialled, 

Ham arid 
Chickens, 

Florentaincj 

Silrloiri of 
Beef. 


Second Cours-e," 


Stew’d 

Peats. 

Partridges, 

Cheefe^ 

cakes, 

Jellies, 

Ctift- 

ardf. 

Applejf 


Turkey. 


b 


BILLS of FARE. 

N° XII. First Course.' 


t • 

Soop. 

Fifli, Woodcocks. 

Minc’d Pyeii 

^ Road Sweet Breadi< 

Hoaft HarCf 

Hanch ' 

of Venifon. 

Tongue« 

PalletB 

sagoo’dt 

Boil’d 
Turkey and 
Cyders. 

Feet and 
Ears. 

Brawn* 

PigecBS broil’d 
whiple. 

Pork 

cuebob’d. 

Boll’i 

Ckickedt. 

Roafl 

Goofe. 

/ 

Marinaded 

Rabbits. 

\ 

i 

. Ham. 

Calf Head 
HalK. 

Lemon 

Pudding. 

Roaft Beef and 
Partridges, . 


rjunamery. 


BILLS of FARE. 

Second C'o ur.se. 


■ ■ ' 

Jellies. 

Prefsrv’d Quinces. 

' Flunamery. 

Chcefe Cakes, 

Walnuts 
, and Sack. 

Fipptni. 


Walnuts, 

' A little 

Pyramid of Jarr-Rsifini 

fweet Meats, snd Almonds. 


Wet fweet 
Meats. 

Dried 

fweet Meats. 

Sillabubs 
a large Pyramid, 

Dried fweet 
Meats. 

, Wet 
fweet Meats, 

Plflafia Nuts, 

Sillabubs, 
a little 
. Pyramid, 

t Filberts, 

Pears. 

Walnuts 

and Sack, ^ . , 

Cuuatds. 


Rafberrys 
aa0 Cieanif 


Jellies, 


Prefetv’4 

Quingei, 


B I 

L L S tf FAR 

E. 

N°. XIII. First C o u 

R S E. 

( I** 

Tongue and 
Udder. 

Fricafy’d 

Rabbits. 

Mutton cuebob’d. 

Soop. Filh, 
Woodcocks. 

Vcnlfon 

Pally. 

Ragoo’d 
Veal. ' 

Minc’d Pjes. 

Boild Ducks 
and Onions. 

Pig. 

Hogs Feet 
and £ms. 

Brawn. 

Goofe. 

Pulpotoon of 
Pigeons. 

Boil’d Turkey 
and Oyllers,’ 

* Ham. 

Ro.ift 

Sweet Breads. 

Orange 

Pudding. 

Road Beef, 
two Capons. 

Boil’d 

Chickens. 

. ' S 

EcoND Course 

• 

Preferv’d Quinces. 

Jellies. 

Rafpberry-creatn, 

Cheefe-cakes. 

Walnuts and Sack. 

Wet Sweet-meato. 

. Pears. 

Sillabubs. 

Dry Sweet-meats, 

Walnuts. 

A large Pyramid' 
ofSweet-ineais. 

Filberts. 

Dry Sweet-meats. 

Sillabubs. 

Pippins. 

Wet Sweet-meats. 

Walnuts and Sack. 

Cultards. 

rlummery. 


Preferved Quinces, 


Jellies. 


BILLS of 

FARE. 

Nt XIV, ' Firft Cqnrfe. 

Second Coiirfe.- 

Fifli. 

V 

Ducks, 

■ • ^ 

^ • V 

Veal Collops* 

Apple 

Pye. 

Porkf 

' i ' 

1 

Walnuts, . 


\ 


Pudding, , ‘ - 

■# 

, Stew’d Pears, 

Chine of 
■ ' ' Mutton, 

PolTets, ' 


> Giblet 

, ' Pye. 

. Cuftards, , 


I’lg* c 

Appl<*'%» 

/ 

Pudding. 

Tartsu 

-,r 

Boil’d Beef, 

Kabbits. 


Kabbiu, 


BILLS of FARE; 
N“ XV. First Course.' 


Fry’d Smelts. 

Soope, boil’d 
Turkey. 

Venifon Pally, 

Tongue and Chickens, 

Brawn. 

Goofe. 

1 

Boil'd and b3k’d 
Ppddiug, 

Chine of 
Mutton. 

Veal 

Collops, 

S e 

COND COURS 

E. 

Tarts, 

Woodcocks. 

Stew’d Pears. 

Sweet Meats, 

7 ' 

Jellies and 
Poflets, 

Sweet Meats, 

Pippins. 

1 

Walnuts. 


Capons. 


N'’ . XVI. 

First Course. 


Veal Collops. 

Pig. 

Pudding. 


Brawn. 

Fry’d 

• Boil’d Partridges an4 

Tripe. 

ftew’d Ccllery, 


Leg of Mut- 
ton roafted. 


Second Course. 



Chickens. 


Flummery. 


Apple- Pye, 


Sillabubs 



and Jellies. 


lupins. 


Walnuts, 


Ducks, 


BILLS of FARE, 

N° XVII. First Course.' 


' 

Fifii, 


Roaft Pork. 

Brawn. 

Beef SCaki-i. 

Pudding, 

\ 

, Loin of 

Veal. 

^are. 

Se 

1 

COND CoUR 

S E. 

Tarts. 

Partridges. 

/ 

Walnuts. 

Pears and Apt>les. 

Jellies and 
' PofletSi 

Flummvy. 


Capons. 

’ 


N° XVIII. 

First C 

0 U R S E. 

Minc’d Pyes, 

Ham and 
Chickens. 

Smelts. *. 

Pig. 

Brawn. 

Hare. 

Rabbits; 

Roafl Beef. 

Pudding, ' 

S E C 0 

N D C 0 U 

R s E, 


Patridges. 


Rafp Cream, 

Aimonds and 
Kaidns. 

Pear*. ( 

Sweet-meats. 

Jellies. 

Sweet. meat*. 


Nuts. 


Apples. 


\\ hip’d Po/Tetsji. 


Capons, 


BILLS tf FARE.- 


N° XlX. 

First Cou 

R S E.^ 


Soop. 

Veal Collops, 
Wood -cocks. 

- X 

Minc’d Pyes. 


^Boil’d Chickens 


Ham. 


Pi*. 

Brawn. 

Leveret. 

Mutton 

carabinated. 

<Tutky and 
Oy Iters. 

Tongue 
and Udder. 

fricafyof Rabbits^ 
white. 

' 

Small 

Pudding. 


Roafl: Beef, 
Wild-ducks. 

Second Course.' 

Jellies. 


Sweet-meats. 


Almond 

Cheefe-caket. 


Burgany Pearj, 


Sweet-meats. 

White 

Sillabubs. 

Pippins. 

A large 
Pyramid, 

Walnutsi 

Red 

Sillabubs, 


Jellies. 


Sweet* meats. 


Sweet-meat*. 


BILLS of FARE. 

N° XX. First Course. 


Puliling. 

Leg of Pork 
boil’d. 

Calf’s Head Hath,. 

Slrugeon.. 

Goofe, 

Pigeons and Baton. 

Chine of 

Mutton. ^ 


Second Course. 



Partridges. . 

Walnu's. 

Pears. 

Jellies. ^ 

Apples. 

Apple-pye. 

Chickens. 

XXI. 

First Course. 

Pork cuebob'd. 

Boil’d Rabbits 
and Onions. 

Pudding. 

. Brawn. • 

Patty of Pigeons. 

Veal Cutlets. 

Road Beef. 


Second Course. 


Pippins. 

Turkey. . 

Jellies. 

Poflets. 

Strugcon. ' 

Stew’d Fears, 

‘Af^le Pye. 

•f 


c 


^ / 


F 


An 

Orange Pud- 
ding. 


, Roaft 
Sweet 'breadt 
withAfpara- 
gus. 


A 

fmall Pij; 
Roallcd. 


Cfiller’d 

Beef. 


Cut- 
lets a-la-main- 
tenOy» 


LobAerst 


A 

Ragoo of 
Ox Pala- 
tes. 


Boil'd 

Rabbits. 


L L S of P A R 


IRST COUR 

Soop. 

Remove, 


A 

Ham. 


' A- 
Chine of 
, Lamb, and 
(tew’d 

Cucumbers. 

BoH’d 

Tongue, Ud- 
der, &c. 

Vcnl- 

fon Pa(ty, or 
pigeon 
Pye. 


A 

Boil’d Goofe. 


A 

Fillet of Veal 
daub’d. 


A 

Di(h of Beans 
and Ba- 
con. 


S E. 


Boil'd 

Fowls and Oy- 
fters. 


A 

Ragoo of Laihb- 
ilones. &c. 


Pickled 

Salmon. 


A 

PaipotooBi 


Potted 

Moor Gama. 


A 

Diih of Broch* 
lets. 


Sew’d 

Soles. 


A 

Florentine. 


A 

Haunch ofye- 
nifon, or Roait 
■Beef. 


BILLS of RARE, 

Second Course. 


Six 

Moor Game. 


A 

White Fricafisy 
of Mufli- 
xooms. 


Three 
Ducks roaft> 
ed. 


Green 

Peafe. 


A 

Hanablite SEam> 
bone. 


A 

Taniey. 


Mar- 
low Pa, 
file*. 


Six 

Land Rale^ 
roaAed, 


Fry’d 

'I'pafts. 


A 

Rais’d Cu- 
itard. 


A 

Difh ofSturj- 
geon. 


Ten 

Pigeons roaft- 
ed. 


A 

Crowcant, 


Six 

fmall Chickens 
roaded. 


Col- 

J<?i’d Eels, 


Cheefe 

Cakes? 


A 

i^cyeret roaft-. 


Moulded 

Fihcers, 


Six 

Quails roaft:. 
cd> 


Ar. 

tkhokes. 


Maekroaey, 


A- 

Iparajusi 


Scorch'd 

Qreazp. 


Three 

Turkey Poutj 
loaiied. 


Fri- 

cafey of 


BILLS of FARE, 
' Fhe Desert. 


Nec- 
tar ioee. 


Giapes. 


Co-.fe- 
•v beuies. 


A 

MciloR. 


Pre- 

fcrv’dAngeli- 

C3. 


A 

Citron. 


Tur; 

key F igs in Jd!y. 


Pcachea. 


- 


lies ot different 
Colours. 


Sil- 

labubs, 

&c. 


A 

Pj’raniid of Sweet- 
meats. 


A 

Pyramid of Sweet- 
meats. 


A 

Larpe Pvramid of 
• dry Sweet- 
meats. 


A 

Pyramid df Swtet- 
mcats. 


-'A 

Pyramid of Sweet- 
nuats. ; 


riSiSil- 

laKubs, 

&c. 


Jel- 
lies as at 
Tof, 


Apri- 

cots. 


Cherries 


White 

Strawberries. 


Pre- 

ferv’d Girkins 


A . 


Pine' Ap- 
ple. 


Plumbs. 


CurrantB. 


Pearv 


BILLS of FARE, 

A Dinner for the Grand Jury, when there was no 
' . Refidence. 


Fifli. 

Turkey. 

Ilam. 

• 

Apple Pye. 


Fowls. 

CuHards. 




..... Pig. 

White Poljets. 

Venifon Pafty, 

Jellies. 

Veal Collops. 

Red Pellets. 


Pudding, 

Flummery, 


/ 


A Leg of 
• Pork boil’d. 

, Cheele-cakes, 

/ 


Jloaft Beef* 


Rpaft Pigeony, 


BILLS of FARE. 

The Jiiftices’ Dinner. 



Soop. 

Salmon, Hanch 
of Venifon, 


Puddings cf 

Wild ducks. 

Rabbits a Is 

feverdi Sorts. 

Cream. 

Koafl Tongues. 

Veal Olives. 

Hogs Feet and Eats. 

Roaft Sweet-breads. 

A Herrico 
of Mutton. 

Lobfters. 

Scollpp‘d Oyfters. 

Roafl: Lamb. 

Pigeons Campert. 

Colour’d Palates. 

Boil’d Turkey 
and Cellery. 

Marrow- bones. 

Boil’d 
Chickens. , 

Ham. 

Florentine. 

Preferv’d 

Soop. 

RHImon, Roafl. 
Beef, Capons. 

Jellies. 

Curds and 
Cream. 

Quinces. 

Pears. 

A fmall 
Pyramid.- 

Filberts, 

Citron. 

Sillabubs. 

Wet fwcet 

Almond Cakes. 

' Lemon 

Cream. 

A large Pyramid. 

Meats. 
Rafp PulTf. 

Tarts. 

Wet Sweet-meats. 

Orange Cream. 

Wafers. 

.. 

Sillabubs. 

Citron 1 

Walnuts. 


Golden Pippins. 

Curds and 

A fmall 
Pyramid. 

Ptcfetx’d 

C'leanp. 



Jellies. 



BILLS of P A R E. 

Dr Sterne’s firft Dinner for the Prebendaries at Durham. 


Soop. 
Rsmove, 
Hanch of 
Venifon, 

Puddiflg. 

Daub’d 

Ducks. 

A Pulpotoca 
with Brochletr 
round. 

Sturgeon. 


Crab LoTesr 

• Friccandox of 
Vcak 

A Leveret. 

' A roafted 
Pigeon Pyc* 

Italian 

Artichokes. 

Roaft T onguc 
and Claret 
Sauce. 

Pig. 

Potted 

Jloor-game. 

Eggs in 
Crampine. 

Ham with 
Patties of 

. Creens. 

Mutton Cutlets 
inarinatfed, 

Oefert. 

Soop. 

Beef, Tromblance 
> rem«v68. 


Stew’d Soles. 


French 

Peas. 


Turkey and 
Ilew'd Cellerf. 


Laoibs-fry, 


IWacksronejr 

Patmafan. 


Stew’d or 
fcollop’d OyilevJ. 


Boil’d Chicken* 
and Coliyfiowers. 


Sprnage 

Tart. 


RnfiFf and referv’d 
Wildfowls. 


* SILLS of FARE. 

A Dinner at Newcallle. 


Boil’d Chickens. 

Soop. 

"Wlld-fowlj Fifh. 

Fruit. ^ Fruit. Hanch of Venifoif, 

F/nit. 

A Pyramid of 

Sweet-meats. Fruit. 

Hsm. 

Fruit. Fruit. white Veal Colloji, 

Tarts with 
Crowcant Covers. 

Turkey. 

Pigeons comport. 

> V ; =V 

Blammangc. 

K.:.goo of 

Svfcet-L’ieidf, Set, 

Boil'd and bak'd 
Pudding. 

Dried Tongue 
and Butter. 

A Chump of 
Beef roafted. 

_ . • Lamb and dew'd 

Fruit. Fruit. Cucumbers. 

"1 


Fruit. 

A Pyramid, ditto. Fiuit. 

Apple Pye cream’d. 

Fruit. Fnsll. Peas. 

Goofe. 

„ Roaft Ducks, 

Sturgeon. . 

Fried Soles, 
Wild-fowl. 

p , Venifon 

Chcclc-C^kcSt Faily. 

Pulpotoon. 

Lobfters. Fricandox of Veah 


Fruit. Fruit, 


Fiuit. 


Pyr.inji<3, ditto, 


Frolt» 


B.I LLS ef FAR E. 

The Dinner at Nevvcaftle, continued 



Fruit. ■ Finit. 

Frkandjux of Veal, 

Lobfters. 

Pulpotoon. 

Vetiifon 

Pally. 

Cheefu- cakes. 

Fried Soles, 
\V iU-luwU. 

. Sturgeon. 

Hoafl Ducia, 

Goofe. 

Fruit, Fruit. 

Pea*. ► 

\ 

Pyramid^ dittt». a Codlin Pye 

cream’d. 

Fruit. 

1 

Fruit. Fruit. 

Fruit. 

Lamb and ftew’d 
Cucunabcts. 

Dried Tongue 
and Butter. 

A Cbumo of 
Beef roafted, 

Blammange. 

Boil’d and back’d 
Pudding. 

j Ragoo of 

Sweet- breads. 

Tarts with 
Crowcant Covers. 

Ragoo of .(ji 
Lamb Stones. 

Tuilcey. 

White Veal 
Collops, • 

Fruit. Fruit. 

Fruit. 

Pyramid, of ditto. 

■% 


Hanch of 
Venifon. 

Fruit; Fruit. RoU’d 

Chickens. 

FiHi, 

Wild-fowls. 

d 


'A Bill of F A RE for famarf. 


Pud- 
dings of 
Sorts. 

Boil’d 
Turkey and 
Oyfters. 


Mut- 
ton Cut- 
lets. 


Soop. 

Remove 

FHIj. 


A 

Ham with 
Patties of Roots 
and Greens 
round it. 


A 

Surloin- of Beef 
roaded. 


Cair* 


Head’ Haft, 


Boil’d 
Fowls and 
Sprouts. 

A 

Florentine, or minc’d 
Pyes. 


S E c o N r> Course.’ 


Stew’d 

Pears. 

Dry’d- 

Tongues* 

Ralberry 

Cream. 

Four 

Woodcocks. 

A 

Hare, or Jel- 
lies, oCC. 

Two 

Wiki-Ducks 

roafted. 

Blanc- 

manger. 

LobAers; 

Apples 
in Jelly. 

AMI of FARE for 

Peas Soop. 

Felruary. 

Veal Collops. 

Filh. 

RoaA'Neata Tongue 

Pigeon Pye. 

and a Marrow-bone. 

Roaft Pig, 

A Leg of Lamb 
boil’d, the Loin 
fried, laid round. 

Stew’d Hate, 

Sec 

O N D C O U 

Four Partridges 
roalied. 

R S E. 

Apple-pye, 

A Pyramid of 
Sweet 'meats. 

Jellies. 


Sillabubs. 


A Hen, Turkey, 
with Egga. 


Mariovr-Pudding, 


A Bill of F A R E for March* 

A Herricge. 

Vermicelly Soop. 
Remove a Brealt of 
Veal Ilew’d white. 

A bait’d Plumb- 
pudding. 

Stew’d Solei. 

A Leg of Lamb 
forc’d and Cutlets. 

fried Tripe. 

4 P»tty Devo, 

A Round of Beef 
Uuff’d aUd boil’d. 

Coller’d Pig hot. 

Sec 

ONI> COURS 

E. 

Macluroney. 

Roaft Chickens. • 

Afparagur. 

Ltmon Jelly, 

Chocolate Cream. 

Hartfhorn Jelly. 

Tanzy. 

Pigeons Ruff’d 
and roaffcd. 

Cuftardg. 


A Bill of FARE for April, 



Soop de-lapte the 
French Way. 
Salmon and Smelts. 


A Herb Pudding. 

Fifli Sauce on a Plate. 

hleck of Veal daub’d. 

A drefs’d Sajlet. 

A (Quarter of 
Lamb roalted. 

Picklei. 


A Plate with Greens, 


A Fowl a-la-Braife, 

Tongue and Udder 
boil’d. 

A Puptoa of Lobllera. 

Se 

CQND COUR 

S E. 

Rice Cream iu 
Rafp-jelly. 

Young DuckKns 
with green Sauce. 

Welch Flmnmvj;. 

Alparagus. 

A Pyramid of 
Sweetemeats. 

Rofafolis of 
Spinage. 

4Imond Sap^^. i 

1 

Young Rabbit! 
foaffed. 

Cream, call ’4 
Foul Cres?3, 


'A Bill of FARE fcr 

A Green 
Puree Soop- 

* Turbet or But. 


Part’d' 

. Cbickcni, 


Toncu! and 

•; Cirteas. 


Lama'S Trottf's 
marinaded, fplit 
and fri;d. 


A Rice 

Pudding with or 
witliotit Currants. 


Ramkins. 


Veal Olives. 


Four yminp 

, Rabbits boil’d with 

• Afparagus 
a>laCieatn. 

A Chine of 
^ 'Mutton. 

/ 


4 A: 


. '.f 


Second Course. 

Young Turkey 
roafted. 


Goofebenv. 

Cieam. 


China Oranges 
ic’d. 


Peas. 


r'cfcrt. 


A green Appricot 
Tart. 


Turkey Figt 
in Syripp. 


Ainiond 

CullardSt 


Duckllns. 


4 Bill of F A R E for Jun^. 


Hare 

Collop:, &c. 


Patte of 
Sweetbreads, 


Soop, 

An Bourgeois - 

Firlt Remove, Roaft * 

Pike, or what other 
Fifh yon can get, 

Second Remove, 

Four Moorgame, 
by fome called, 
iJeath Pouts. 

Chitltens 
and Rice, 


A ■\VeftphaIla 
JIam, with Wind- 
ier Beans. 


Potatoe 

Pudding. 


T wo Ducks ar.d 
Onion Sauce. 


Forc’d 

Ve-il. 


A Hanch of Vc' 
nifon roalted. 
Three Turkey 
Pouts. 


Second Course. 


Jellies. 


Straw Berries. 


Clouted Cream, 


Cheirics. 


Pyramid of wet 
. ^wcct-ni.eats. 

Pvramid of dried 
Swcct-mcats. 


Preferv’d Codljnt. 


Cherries, 


Clouted Crean?. 


I'^lerv’d Cucum- 
^ bers. 


Pyramid of wet 
Sweet-meats. 


, . JcHic?. 


Straw- 

Psrrics. 


Ami of FARE for July, 


Chickens the 

A Sdop Purcf- of 
Artichokes. Re- 
move Ling, 

Rabbits 

Barbary way. 

Skate or Thora 

f-la.Saingars^^. 

Farc’d Cucumbeii. 

Backs. 

Venifon Paltj'. 

Ragoo’d Cabbsge, 

Veal Cutlets and 
Alulhrooins. 

A Jigget of Mutton 

A boil’d Flour 
Pudding. 

C 

a-la-Royal. 



Second Course. 


Cherries. 

Six Qualls roaded. 

Appricoti. 

Kidney Beans. 

A Currant T;^rt. 

Green Peas. 

White Plumbs. 

^Ix Pigeons farc’d 
and roaded. 

Rafpberrles and Creara. 


A Bill of FA R E for Auguji. 

Cray-fi(h Soop. 

Beef, a-la-Mode, 

4 white Fricifey of remove, roalt PiUc. ■ Pullets a-U-Smuher- 

Pigeons, ' ' gall with Oyftets. 


Sturgeon. 

Umble Pye. 

Collet’d Beef. 

Rabbits boil’d the 
frei.ch Way. 

AHanch of Veni- 
fon boil'd. 

A Carbonado of 
Mutton. 

Se 

COND COUR 

S E. 

Chet riel. • 

Two PheafantS 
roaded. 

Peacher, 

White Rnfpbrrries 
and Cream. 

A Pyramid of Sweet- 
meats wet and dry. 

Currants.^ 

Pears. 

Si.'t grey Plovers 
roaded. 

Red PluSibt. 


A Bill 

of F ARE for 

Jacobi ne Soop, 

Stptembsrl 


the Italian Way. 


A Pye of Mutton 

Remove a Mackarel. A Hare ia 

Olive*. 

A Goofe roafted. 

Puree. 

Soil’d Turkey and 

- '• 

A Dam fin 

Oyder Sauce, 

A Leg of Veal 
fluff’d with forc’d 
Meat, and daub’d. 

Pudding. 


Second Course. 



Weet Ears, or 


Crape*. 

Teals. 

Black Caps. 

Jellies. 

Mulberry Cream. 

Poflets. 

Stew’d Pear* white. 

Ruffs and Reeves, 

Green Gages/ 


or Land Rads. 


A Bill ofFARE for Odtoher: 


A Patty of Oyftcrs, 
a>la- Cream. 

Chitkens with Cdli- 
Eowers and Bacon. 

Cril’d Pork 
Stake;. 


S E 


A Mellon, 


FriiS 

/ 


Pear*. 


Cockle Soopjwith 
broil’d Cod. Re- 
move, the Hanch 
of a Doe. 

Partridge Pye. 

A Chine of Veal, 
a-la-Smiibcrgall. 


Wood-cocks, &c. 


A Tart of difTerent 
Sorts of Fruit. 


Roafl Pigeons. 


A brown Fricafey 
of Rabbits. 

Duck* a-Ia-Braife 
with Capors. 

A Compote of 
Mulhrooms. 


Peaches,' 

BroiPd Sweet-breads. 
China Orange*. 


coND Course. 


A Billfif FA R'E for Novekber, 


Mufton 

a-ia-t'orce. 

Soop dreft in Bal- 
ncom'ariae. Re- 
move Stew’d Carp. 

• A Breafi of Veal a-la> 
Snjichergall. 

Ragoo’d Colliflowcrs. 

A Peacock Pye. 

Stew’d Cucumbers, 

Fowls boil’d with 
Alufhiooms. 

A Ham roaltcd. 

Fillets of Beef in 
Ragoo. 


Second Cour 

S E. 

Rafpberry 

CKam. 

A black Moot- 
cock roallcd. 

Turkey 
Figs in Jelly, 

Fruit, 

Jellies, 8:c. 

Fruit. 

Peaches in Jelly, 

Six Teals roaUed. 

Flummery, 

A Bill of FARE for December, 

Tongue and Chickens, 

Plumb Broth, 

. Remove roali: Ling. 

Minc’d Pyes. 


Plain Butter. Filli Sauce. 


Coller’d Brawn, 

A Swan Pyc. 

Stu-rgeon. 


Pick! Si Sillet, 


A Boil’d Plumb Pnd 
ciingjwiih bak’d ditto. 

Ribs of Beef 
roallcd. 

A Quarter of 
Lamb roafled. 

s 

eCond Cour 

S E. 

Pears. 

T wo Wild Ducks 
roallcJ. 

JslJiea. 




OyHers in Jelly, 

Pyramid of 
Sweet -moats. 

Dilh of Cray Fifli, 

Syllabubs. 

A Turkey larded. 

Golden Pippins, 
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